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Growing your own food and fruit is not Join the garden club that 
as hard as you think! At The Diggers makes home grown fruits and 
Club we believe that Australia has a great vegetables part of your 
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: : ‘IT’S EASY - THE DIGGERS CLUB 
Flavour is the key factor here. trialled, grown and selected the best CAN SHOW YOU HOW' 
Selected by home gardeners tomatoes, citrus, garlic, potatoes, dwarf 
for generations for flavour over apples, pears and almost every other fruit We have qualified gardeners 
shelf life, heirlooms win hands and vegetable to make it easy for you. to help, climate maps to make 
down. There is nothing quite like We deliver vegetable seeds, bulbs, plants, growing easy, workshops and 
the taste of a fresh homegrown — fruit trees and more direct to your door. masterclasses, and members 
produce. have access to plenty of 


online fact sheets, videos 
and advice to 

help you 

succeed. 


Healthy living is vital for 
our well-being and that 
of our families. 
Growing your own 

fruit and vegetables 
maximises nutritional 
value, straight from the 
garden to your plate. 


www.diggers.com.au | info@diggers.com.au | 03 5984 7900 DIGGER 


The Diggers Club 


the home of 
heirloom seeds 


Over 20 years ago, we began trialing 
heirloom vegetables to find the 

best tasting and most productive 
seeds for home gardeners. We now 
offer the largest range in Australia, 
delivered to your door 


drought tolerant 
fruits 


Shop for a range of one drip, 
hardy fruits for gardens all around 
Australia. 


Become a Diggers Club member 


[] 1year 
[] 2 years (save $29) 


Special book offer! 


$49.00 Name 


[ | Save $10 on our classic 
book The Australian 
Fruit & Vegetable 
Garden when you 
join for 2 years 
(includes postage) 


Mail to: PO Box 300 
Dromana VIC 3936 


Email 


Phone ( ) 


$36.95 Charge my[ ] Mastercard [ ] Visa 


EMEN © VEN 
Expiry dte| / | | 7 ] 


Signature 


S magazines a year 


Diggers members receive 7 seasonal 
magazines full of practical tips, 
exciting ideas and engaging issues, 
plus the bumper Seed Annual with a 
complete list of heirloom vegetables, 
flowers and garden hardware. 


Our magazines also feature seasonal 
plants and bulbs for the garden. 


$69.00 Address 


Postcode 


easy ways to join! Call o3 5984 7900, visit DIGGERS.COM.AU or fill in the coupon! 


2$ 


join us at 
The Diggers Club 


"The Diggers Club 
began over 35 years 
ago and we are now 
Australia"s largest 
garden club. As 
well as helping you 
grow flowers, fruits 
and vegetables from 
seed, we are also 
the club for social gardeners who aim 
to live sustainable lifestyles,” says 
founder Clive Blazey. 


Members receive free seeds when 
they join the club, plus discounts on 
all our products and exclusive offers 
throughout the year. 


Be inspired with free entry to the 
spectacular gardens of Heronswood, 
St Erth and Cloudehill, and be sure 
to visit our nurseries at these three 
gardens, plus our shop in the 
Adelaide Botanic Garden. 


The Australian 
Fruit & Vegetable 
Garden 
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Dear readers, 


Welcome to the summer issue of Earth Garden. Have 
you heard the wonderful news that Jill Redwood has 
been presented with the 2015 Bob Brown Foundation 
Environmentalist of the Year Award? How completely 
deserving. This award is the highest honour an 
Australian environmentalist can receive: Bob Brown is 
Australia's pre-eminent environmental campaigner. 

Jill has been practising what she preaches on her 
farm in far East Gippsland for many decades. Jill has 
also been writing for Earth Garden for decades. 

No one can visit Jill without coming away totally 
inspired by the way she not only lives happily with 
very little impact on the planet, but also finds time to 
devote her life to saving the old growth forests of East 
Gippsland. 

It is so appropriate to have someone of Jill's guts 
and determination receiving this award because she 
continues to inspire so many people with the way 
she lives, the way she writes, the way she acts to 
protect Mother Nature, and the way she never takes a 
backward step in the face of intimidation, setbacks, or 
mind-numbing brutality against Nature. 


Campaigners come and go but Jill has always stuck 


at it through all the rough times, no 
matter what the odds, no matter what 
the cost. 

Bravo Jill! Kia kaha! 

After recovering from all that 
excitement it's well and truly the 
end of a very long, cold winter 
in southern Australia. A winter 
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that's now giving way to fears of a long hot El Nino- 
inspired summer of bushfires, hot winds and crisped 
tomato bushes. Let's hope there's a mid-summer change 
and we fluke one of those cool, damp summers that 
used to happen regularly in the 90s (or is that just my 
imagination’). 

In our own garden this year Judith and I have had 
the most successful time ever. We measure success 
partly by how many mouths we can feed how often, and 
partly by how well we manage to stagger our plantings 
to provide successions of vegetables throughout the 
season. This year has undoubtedly been our best for 
successions: it seems that just as we finished one carrot, 
beetroot, or parsley patch, we'd move on to the next. 
After sowing cherry tomato seeds in February and 
planting out the bushes in April, we were still picking 
fruit at the start of October. I think we probably 
harvested around 250 kg of cherry and roma tomatoes 
this year and all of them went into Judith’s wonderful 
passata sauce if they weren't gobbled fresh from the vine 
or in daily meals. 

I hope you can draw a little inspiration 
from this issue. You could do worse than 
starting with the words of wisdom from 


Jill Redwood. 
PÅ 4 
(ST, 
7 / A 


e Watch Alan“ video welcome to the 
summer issue at earthgarden.com.au from 
1 December. 


The sweetest 

cherry tomatoes 
the Grays have ever 
harvested. 


Illustration by Adelaide Gray. 


Write in and you could win a copy of this wonderful book, The Produce Garden, by 
Meredith Kirton and Mandy Sinclair. Published by Hardie Grant; worth $49.95 
Email your letters, messages and snaps to editorial@earthgarden.com.au or post to 


PO Box 1318 Broome, WA, 6725. 


HUMANURE AND 
SAWDUST 

Hullo Alan, Judith, all at 
Earth Garden, 

It was great to read the article 
from Liz Fraser and Charlie regarding 
the use of Humanure in the Winter 
edition (EG 174). I have been using this 
process for a few years now, with great 
success. It has a major advantage in that 
it's probably the only composting toilet 
that does not require urine separation. 
In fact, urine is essential to achieving the 
thermophilic temperatures that serve to 
sanitise the compost. 

In 1992 I was one of the first in what 
was then Corio Shire to have a Rotaloo 
toilet installed. It was one of the early 


versions made of fibreglass and worked 
fairly well, except that if the extractor fan 
failed there was a rather nasty backdraft 

of odour coming up through the toilet. 
Rotaloos have a sump underneath the bins 
to catch excess liquid and it is this that 
causes those odours. 

The prime reason for this is lack of 
carbonaceous material being added to 
the humanure. Faeces and urine have a 
fairly high C/N (carbon/nitrogen) ratio. 
Without sufficient carbon, the excess 
nitrogen can be converted to ammonia 
and other anaerobic compounds. It is 
this that causes the unpleasant smell. 

I adopted the practice, then advised 
against by Rotaloo management, of adding 


sawdust after each use of the toilet. This 
improved the resulting compost to a very 
large degree. It also reduced the odour 
problem to a similar extent. 

Even today. I have heard complaints 
from owners of Rotaloo installations 
that they cannot avoid that smell 
coming from the exhaust pipe, 
especially on still, humid, heavy-aired 
evenings. It is my bet (although I have 
not tried it personally, not now owning 
a Rotaloo) that if you sealed the drain 
holes of each bucket on the carousel, 
so that no liquid dropped down into 
the well below, and added a handful or 
small scoop of sawdust after each usage, 
vou would probably fix that odour 
problem. You would fill the buckets 
more quickly than if no sawdust was 
added. Yet, the buckets could then be 
emptied into the compost pile, as per 
the humanure method and you would 
end up with some really great compost 
at the end of it. 

If anyone decides to experiment 
with this, please let us know via Earth 
Garden. I would be most interested 
to hear of the results, whether it 
works for you or not. Sharing this 
information can only be of benefit to 
the community. 

One further point in reference to 
Liz’s article: Joe Jenkins does speak 
about the use of wood shavings versus 
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sawdust in the FAQ section of his book 
on page 194. The smothering effect of 
sawdust is far superior to that of wood 
shavings. When using sawdust, there 
is no need to worry about making the 
contents anaerobic. (As explained above, 
the unbalanced C/N ratio is the main 
cause of bad odours.) This was the 
main worry from Rotaloo when they 
advised against the addition of sawdust. 

Sawdust added to the bucket after 
each use, sufficient to cover all faeces, 
urine and paper, results in just the right 
C/N ratio. It also excludes any fly 
problem. And it results in no smell! 
If you do get the occasional smell, 
simply add more sawdust. Simple as 
that. However, if you are using wood 
shavings, it is likely you will need to add 
excess of it to adequately smoother the 
humanure surface. This will result in 
too much carbon, rather than the other 
way around, and your main compost pile 
might not heat up sufficiently. 

I hope these points will help anyone 
with problems to experiment and 
find solutions. It’s really worthwhile, 
since the humanure process is the most 
efficient, least expensive, simplest, most 
environmentally-sound composting 
toilet in the world. Anyone can have 
one at very little expense. Happy days 
and nights! 
Alan Marshall, Nubeena, Tasmania 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 


Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Twitter, Instagram, Google+, YouTube, 
Vimeo and the Earth Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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MONSTER RADISH 
Hi all, 

Picture this — it took two of us 
to pull last season's daikon radish out 
of the ground in October — a monster 
measuring three foot! Previous radishes 
had been harvested for salads, pickles, 
chutneys and even dehvdrated for later 
use. 

I help my neighbour Judy 
grow vegetables in her east- 
facing raised beds with automatic 
sprinklers, as my food forest is a jungle 
and is full of oriental and unusual 
edibles, mostly hardy perennials, 
which have to be tough to survive 
less water, marauding wildlife and 
a persistent brush turkey. I am 
gradually introducing my neighbours 
to unfamiliar tastes, flavours and 
textures such as Chinese lettuce, 
yakon, spaghetti quash, multiplying 
leeks, basella, Okinawa, Egyptian and 
samba spinaches, and sweetleaf. It's 
a wonderful journey with a sense of 
adventure and we will have a food bank 
in our gardens should we be cut off by 
floods again. 
Christel Schrank, River Heads, OLD 


Daikon radish three feet long? 
Pull the other one. 
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The;Scandia Banquet oven 
that.set Viv's heart aligh 


EG SCANDIA STOVE ROAD TEST 
Katy’s wish 

I love our Scandia Banquet oven, which 
we installed in our new house a couple 
of years ago. Just wish the winters in 


=r 


south-east Queensland lasted longer 

so we could use it for more than a few 
months of the year. Cooking on wood 
is the best way to cook, though it does 
take a little while to get used to it. 
Katy 


Dawn’s dream 

It's good that there are still very old 
houses in use. As a youngster I used to 
love cleaning our wood stove. To get 
access to the firebox it had to be taken 
apart, a dirty job. The ashes went onto 
the garden using a bucket made out 
of a four-gallon tin with the top taken 
out and wire looped one side to the 
other for a handle. I loved the way the 
stove looked after being polished with 
blackening. 

Although I have lived for over 
thirty-nine years in this house, I want 
to leave it and move closer to family 
members as I am on my own now. 

My dream is of an older style home 
with a verandah where I can go back 
to basics, a country spot with a wood 
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stove, gardens and pathways, fruit trees, 
rainwater, a vegie garden, birds in the 
trees and peacefulness. 

I am allowed to dream. 
Dawn Thyer 


Dawn and Katy both made their comments 
on our Scandia Retrofit web story. Head 
to earthgarden.com.au, hit the Resources 
heading and find the Road Test page. Here 
you can read how Viv Hamilton solves a 
heating dilemma by retrofitting with a new 
Scandia oven (lucky Viv!) plus more great 
reviews. 

— Fiona 


CLUCKY BOUNCES BACK 

Hello EG, 

I live with my husband and two 

children on a small orange farm that 

we share with two dogs, one pig 

and nine chickens. Our aim is to å 

be self-sufficient with leftovers to 3 B. * ST. E. Lug As 

share. a ; £ à 
We had a little chicken who 

was being bullied. Clucky lost a 


lot of feathers, was very skinny and ; d FØDE Æ y ig the/One up the batk on ; t 
her comb turn pale and shrivelled. à E Sy oth right — still a bit standoffis 
Eventually she found her feet and EL: for E around the girls. with foot 
place once again with her flock. : gør = ; A A 


Rachel Falla, Manning Valley, New 
South Wales 


Thanks for writing in Rachel, and we 
hope Clucky continues to thrive. EG% 
resident chook wrangler, Claire Bickle, 
discusses chicken behaviour including 
the pecking order in her latest "Urban 
Coop" column. 

— Fiona 


HER OWN GREENGROCER 
Dear Earth Garden, 

Who needs a greengrocer when 
you can daily pick such a treat from 
your own small backyard! Keep up 
the good work. Totally enjoy your 
magazine. 

Viviane Bedford, Yarraman, 
Oueensland 
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CAREFUL WITH THE COFFEE 
GROUNDS 

Too much uncomposted high-nitrogen 
coffee ground straight into your 

garden can slow plant growth. Garden 
writer for The Age newspaper, Megan 
Backhouse sounds a note of caution. 
“Because they're high in nitrogen, people 
are increasingly applying spent coffee 
grounds to their gardens. But a recent 
study by the University of Melbourne 
has found that adding un-composted 
grounds to the soil can actually decrease 
plant growth and development," she says. 
“Researchers recommend adding them to 
your compost (no more than 20 per cent 
total compost volume) to allow for the 
decomposition of any toxic components.” 

Backhouse says some studies 
have found their pH varies widely, so 
they won't necessarily turn out acidic 
compost. Beauty blogs claim coffee- 
based scrubs have anti-inflammatory 
and collagen-promoting properties, and 
that the caffeine in grounds helps fight 
cellulite by promoting fat metabolism. 
Others recommend massaging grounds 
into your hair to remove the buildup of 
hair product (then washing them out 
with more hair product). 

Former barista Hayden Thomson 
from Melbourne’s Black Honey Skin 
Care and his wife, Ashleigh Britton, 
collect used grounds from cafés and use 
them as an exfoliant in their natural body 
scrub. Thomson says cafés in Australia 
generate about 65,000 tonnes of grounds 
a year, which mostly goes into the 
rubbish. But not at Green Park Diner 
in North Carlton, where they go into 
their composting system. They sell the 
result to locals and give the proceeds to a 
playground for refugee kids in Fitzroy. 

And a company in the US called 
3Dom has even made a 3D printer 
filament out of recycled coffee waste; it 
works with any PLA-compatible printer. 
Elsewhere, people use grounds as a flea 
repellent for cats and dogs (rub them 
into the animal’s skin after a bath. Rinse 
well ...), as dye for a henna-style tattoo, 


for Your 


Watch your garden’s 
coffee intake. 


Condemned books 
are reused by Urban 
Farming Tasmania for 


seed packets. 
Photo by Rose Grant 
via ABC. 


and to make fake ‘parchment’. The 
ultimate American solution, though, is to 
use them to sharpen the blades on your 
garbage disposal unit — just throw them 
down the sink, add water and hit ‘grind’. 
—The Age 


TASSIE SEED SWAPPING ART 
PROJECT 
“Grow a garden, build community, share 
the excess, save seeds, and feed the 
future’. These are the aims of Urban 
Farming Tasmania’s new centre, the 
Seed Studio, that has just opened in a 
converted rusty iron industrial building, 
in Launceston. 

“The idea behind Seed Studio was 
to create a hub for people to come and 
talk about seed saving,” Dr Bridgitte Watts 


ay 


said. "But also a hub for garden memories 


and stories and narrative. So as an artist, 
ľm really interested in the exchange and 
how we invest these memories in what we 
grow and what we eat. Today is not just 

a collection of seeds, its a collection of 
stories and people." 

Dr Watts said Urban Farming 
Tasmania was creating resources for 
people who need help to grow their 
own fresh food. She said seeds were 
free but recipients could exchange their 
stories, memories or drawings, and 
produce, seed, or found objects from 
their vegetable patch. 

“Stories like being in their vegie 
patch with their mother and what she 
grew and how she cooked it,” she said. 
"It's stories of food that may be missing 
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ON THE VINE 


or there in their childhood but not 
there now. So we're hearing lots of 
different tales.” 

One of the fascinating stories shared 
at the studio opening was by Lilydale 
farmer, Jillian Weston. Ms Weston said 
she found an unusual tin box, holding 60 
tiny glass jars, containing different seeds 
for farmers and gardeners. 

"This is one of my favourite 
possessions," Ms Weston said. "I bought 
it for $10 at a clearing sale many years 
ago. During the ‘20s and ‘30s, travelling 
seed salesmen would ride their bicycles 
from farm to farm and mix up a mixture 
of pasture grass seeds, but also vegetables 
for the home garden. So this is a 
complete collection and I’ve never tried 
sowing any of the seeds, but I am quite 
sure that they'd still be viable.” 

The collection contains 60 different 
varieties of seed in their original small 
glass bottles. It mirrors, in miniature, the 
studio itself with shelves holding scores 
of glass jars. Each jar holds hundreds, or 
thousands of vegetable, herb, and flower 
seeds. 

Heather Thorpe from Urban 
Farming Tasmania, said the seed 
studio community project has already 
supplied seed to those in need. She said 
community members are responsible 
for growing most themselves, including 
dozens of quite rare varieties. 

“The major part come from our 
grower base,” she said. “People grow 
them at home, set aside their best plants, 
let them mature, and dry. And we do 
run classes on how to save seeds so 
people know exactly what they’re doing 
with it. They come in here and we 
check that they are totally dry. And then 
as well as our packet making days we 
have packet filling days as well.” 

The Seed Studio is at 3 Charles 
Street, Launceston and is open on 
weekends for visits. A mobile seed bank 
also travels to community events and 
seed packets can be posted to people 
who live remotely or are unable to 
access the studio. 
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Even the average NZ household generates over 42 kg of avoidable food waste per week. Now it 


can be quickly converted to liquid fertiliser. 


SUPERMARKET FOOD WASTE INTO 
FERTILISER 

In just three hours ‘California Safe Soil’ 
turns fresh food waste into a liquid 
fertiliser which promises to boost yields, 
cut costs, and reduce water pollution in 
agriculture. Commercial composting 
operations can speed up the conversion 
of organic matter into finished compost, 
but not nearly as quickly as something 
like the aerobic digestion process that 
California Safe Soil (CSS) uses to 
convert food waste into soil nutrients in 
just three hours. 

CSS gets organic waste from 
supermarkets, transports it in bins 
designed to keep it fresh, and then uses 
their proprietary process of grinding, 
heating, and then enzymatically 
digesting the food to turn it into a 
liquid fertiliser, which is then screened 
and blended into a consistent formula 
for application to the soil. 

The company’s flagship product is 
called Harvest-to-Harvest, which also 
comes in a version certified for use in 
organic food production, and a home 
garden version is in the works. 

“Harvest-to-Harvest Organic is 
an organic certified, stabilised food 
hydrolysate that is derived from recycled 
supermarket organics. The term ‘food 
hydrolysate’ simply indicates that it is the 
product of the digestion of food with 
enzymes into a liquid fertiliser. Harvest- 


to-Harvest contains complex forms of 
nutrients, including: carbohydrates, amino 
acids (proteins), organic acids, and fats. 
These complex sources of nutrition are a 
great source of nutrients and energy for 
soil organisms and plants,” says CSS. 

CSS gets a 90 per cent yield from 
the food waste conversion, and the 
rest of the solids left over from the 
process get sold as pig food, so the 
fork-to-farm fertiliser process doesn’t 
produce any effluent to be disposed of 
afterward. 


SCHOLARSHIP HONOURS MURDERED 
OEH EMPLOYEE 

A University of Newcastle scholarship 
has been created in honour of the 
murdered Environment and Heritage 
department employee, Glen Turner. 
The 51-year-old father of two was 
shot in the back while making 
inquiries about illegal land clearing 

at a Croppa Creek property, north of 
Moree in July last year. Local farmer, 
Ian Turnbull, has been charged with 
his murder. Mr Turner attended the 
University of Newcastle from 1982 

to 1985 and his family says creating 
the scholarship will ensure his legacy 
continues to inspire future generations. 
It will be awarded to a student in the 
field of natural resource management, 
and will cover up to $10,000 in tuition 
fees each year. 
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A Royal Bengal tiger at the Kanha tiger reserve in India: hidden cameras are part of the recovery plan. 


TIGER NUMBERS INCREASE IN INDIA 


India, home to most of the world's wild 
tigers, has reported a 30 per cent jump 
in numbers over four years in a rare 
piece of good news for conservationists. 
A census found 2226 tigers in India 

last year compared with 1706 in 2010, 
officials in New Delhi announced. 

Environment minister Prakash 
Javadekar hailed the rise as a "huge 
success", as India battles to save the 
endangered animals from poachers and 
smugglers, as well as destruction of their 
natural habitat. 

“While the tiger population is 
falling in the world, it is rising in India,” 
he said. “We have increased by 30 per 
cent from the last count. That is a huge 
success story.” 

The minister cited improved 
management of India’s more than 40 
tiger reserves for the increase. He said 
the government was working to reduce 
deadly encounters between tigers and 
villagers, as farmers encroach on forest 
land and the big cats leave reserves to 
search for water and food. Around 
9700 hidden cameras were used in 
known tiger habitats - including in the 
north-east state of Assam and western 
Rajasthan - to take photographs of the 
animals for the count. More than half of 
the world’s rapidly dwindling wild tiger 
population live in India. The numbers 
have been rising since they dropped to 


1411 in 2006 but the current population 
still remains a long way off 2002, when 
some 3700 tigers were estimated to 

be alive in the country. There were 
thought to be around 40,000 tigers in 
India at the time of independence from 
Britain in 1947. 

Authorities across Asia are waging a 
major battle against poachers, who often 
sell tiger body parts to the lucrative 
traditional Chinese medicine market, 
and other man-made problems. 

Last year, China sentenced a 
businessman to 13 years in prison. 


— AFP 


BAN HANDHELD DEVICES FOR 
CHILDREN UNDER 12 
“Children are our future, but there is 
no future for children who overuse 
technology." These are the deeply 
disturbing words of Cris Rowan, a 
paediatric occupational therapist, who 
believes that children nowadays are not 
being raised in a sustainable manner. 
Hand-held technology such as mobile 
phones, tablets, and electronic games 
have infiltrated children's lives to such 
an extent that the psychological and 
physical repercussions are very serious. 
Rowan is calling on adults, 
particularly parents and teachers, to 
take a radical stand against hand-held 
technology and ban it completely until 
children are at least 12 years old. In 


an excellent (and, doubtlessly, highly 
controversial) article for the Huffington 
Post, she cites ten reasons why this needs 
to be done immediately. Here are four 
of the most frightening and convincing. 


Rapid brain growth 

Rowan explains that infants’ brains triple 
in size between zero and two years, and 
continue to grow rapidly until age 21. 
Overusing technology results in reduced 
exposure to external environmental 
stimuli that aid with brain development, 
and can actually impair it, resulting 

in attention deficit, cognitive delays, 
impaired learning, increased impulsivity, 
and inability to self-regulate - ie more 
tantrums. 


Mental illness 

One in six Canadian children has a 
diagnosed mental illness, for which 

they require dangerous psychotropic 
medication. Overexposure to 
technology is associated with depression, 
anxiety, attention deficit, attachment 
disorder, bipolar disorder, and 
problematic behaviour. 


Addictions 

Parents are addicted to their hand- 

held devices, which means they detach 
from their children; when that happens, 
children attach to their devices, which 
means that the devices are actually 
replacing real parents for many kids. 
One in every 11 kids is actually addicted 
to technology, says Rowan. 


Aggression 
Many adults have become so used to 
physical and sexual violence in media 
that they can hardly see it for what it is, 
making them incapable of moderating it 
judiciously on behalf of their children (or, 
I wonder if perhaps they're just too lazy). 
Much of the media content to which 
children are now exposed is utterly 
inappropriate for them — and kids can't 
filter out this stuff — to the point that 
“the US has categorised media violence 
as a Public Health Risk due to the causal 
impact on child aggression”. 

— Treehugger 
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Phoebe Ward, of Castlemaine, 
Victoria, visits a man who 
became so interested In bees 
and hives that he caught bee 
fever. 


NA number of backyards in the small 

8 central Victorian town of Castlemaine, 
Daniel BeeShepherd is looking after his 
bees in a way that combines modern 
hives with the natural way of the bee. 
Daniel is a bee-friendly beekeeper. 

“This means I try to provide homes 
for bees that mimic, as much as possible, 
the way bees would live naturally in the 
wild,” says Daniel, "developing colonies 
that are more resilient to disease and 
changing environmental conditions.” 

Daniel has been fascinated by bees 
for as long as he can remember but it 
wasn't until a few years ago when he 
took a beekeeping course that he caught 
what he calls “bee fever’, and finally 
started keeping bees himself. 

“The day I finished a natural 
beekeeping course, a friend messaged 
me to tell me there was a swarm in his 
garden, so I caught it,” he tells me. "Then 
there was another, and another. Word 
got out, and soon I had more swarms 
than I could keep at my place. I started 
giving them away, but then I realised that 
I wouldn't have to if I could find people 
who were willing to host hives in private 
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gardens throughout the community.” 

So Daniel's network of honeybee 
colonies throughout the town began. 

The deal Daniel makes with his 
hosts is that he keeps ownership of the 
hives and bee colonies, and he maintains 
all the hives himself. The hosts simply 
get the pleasure of being able to watch 
the bees, as well as the invaluable benefit 
of pollination for their gardens, without 
any of the hard work. But Daniel is also 
hoping they are able to learn a lot. 

“I hope they catch bee fever,” he 
says of his hosts. “Td like for people to 
be able to progress from being a host to 


Daniel examines one of his / : 
Hub community garden in Gastlemaine. 


being a guardian of their own colony. 

“I think bees can teach you 
permaculture. Permaculture is about 
working with nature, about tapping into 
the magic of nature, and you have to do 
that to get healthy bees. They'll show 
you the way.” 

Daniel now runs workshops to 
spread the bee fever, with a big focus on 
bee-friendly methods. 

Bee-friendly beekeeping focuses on 
keeping the bees happy and healthy, rather 
than getting as much honey as possible. 
The colony is allowed to build its own 
comb, and determine its own cell size 


Workshop participants tøåst Daniel 
with his owøhoney mead. 


| Å AS AR Es 
A team of bees festooning, or hanging together to bridge the open space between the frame and Phoebe's son Jet handles a stingless drone bee. 
the comb. All photos by Vivienne Hamilton 
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For people who want to keep 
bees in their own backyards, Daniel 
retommends taking a-course or 

workshop, and says it's not as 
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and structure. Daniel avoids using plastic 
in his hives, and doesnt treat his bees 
with antibiotics, fungicides or chemicals, 
believing that a healthy honeybee colony 
will be able to overcome any pests or 
diseases it deals with. 

“To understand bees”, he says, “you 
have to look at them as a super-organism 
rather than just a box of insects. That 
super-organism is made up of thousands 
of life forms. It's been shown that there 
can be more than 6000 species within a 
hive: yeasts, bacteria, microbes and other 
insects. When we put anything into 
a beehive it alters the balance of that 


14 earth garden 174 


ecosystem and makes it harder for the 
bees to do what they need to do." 

For people who want to keep 
bees in their own backyards, Daniel 
recommends taking a course or 
workshop, and says it's not as difficult as 
some might think. 

"Get in touch with a local 
beekeeper's group — the local council 
usually has a list. Try to find a natural or 
bee-friendly group.” 

The bees in Daniel's sunny garden 
fly out of the hives and up above our 
heads, sometimes spiralling once or 
twice, before zooming off on their flight 


path — what looks like a honeybee 
superhighway in the sky — over the roofs 
of the houses and away to find pollen, 
nectar and all the other things they gather 
to keep their colonies healthy. 

"Backyard beekeepers are 
important,” Daniel says. "The type of 
commercial beekeeping that's used to 
pollinate industrial scale monocrops is 
proving to be unsustainable. It's small- 
scale, hyperlocal bees that are the way of 
the future.” 


* Please visit humehealth.com.au/ 
beeshepherd for more information. 


“To understand 


bees you have to 
look at them as 
a super-organism 
rather than just a 
box of insects." 
— Daniel BeeShepherd 
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WEEKEND HIPPIE 


bassins 
the plastic bas 


Liz Ingham, of Clydesdale and Melbourne, Victoria, 
disposes of the great rubbish bin liner conundrum 


with elegant aplomb. 


ELCOME to this evening s 

meeting of the Clydesdale 
and District Society for Needlework 
and Flower Arranging, also Radical 
Environmentalism. 

First, I would like to thank Beth 
for first-rate work in embroidering our 
team blouses with the society slogan 
"Lock On or Cast Off”. We will look 
splendid in our annual art-off against the 
Knitting Nannas of Toolangi. 

This evening's discussion topic is 
single-use plastic vegetable or produce 
bags. 

These days every person with an 
ounce of self-respect brings a re-useable 
carrier bag to the shops. But look inside 
those hemp totes and you will find fresh 
produce that was displayed loose in 
the shop, but which is now encased in 
single-use plastic. 

Made of thin plastic which will 
outlast everyone in this room and 
available on perforated rolls from which 
the bags are torn off like toilet-paper, 
produce bags are so commonplace, I 
think we have stopped noticing them. 

Shoppers at bulk stores will even 
scoop legumes and flour into single-use 
plastic bags and plastic-lined paper bags 
without irony. 

A question from the floor: How 


16 earth garden 174 


does one dispose appropriately of a 
single-use produce bag? 

Surely we know the answer to that 
one. Unless vou know of a recycling 
station, the correct procedure 1s to place 
the used bag in a special cupboard, wait 
for the cupboard to become full then do 
a thorough clean-out, put all the bags 
in the bin, feel incredibly guilty about it 
and start again the following weekend. 

A guilt-lessening variant on the 
cupboard time-vault procedure is to 
use some of the bags a single additional 
time, thus convincing oneself that one’s 
use of disposable plastic has something 
in common with environmentalism. 

And, of course, we all know the 
well-trodden philosophical path of 
the ‘garbage bin liner conundrum’, in 
which a very dull person says: “I use my 
shop bags for rubbish bin liners. If I 
stop getting them free I'll have to buy 
plastic bin-liner bags, thus defeating 
the purpose, because the concept of 
putting something in a bin without first 
encasing it in an immortal cocoon is 
beyond me.” 

The approved response, as you 
know, varies between a polite yet 
blank stare and an exaggerated eyeroll, 
depending on social context. 

I should say at this point in the 


irracuon Å Trevor-at 
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lecture that the cupboard time-vault for 
single-use plastic bags is closely related 
yet distinctly different to the fridge 
time-vault conversion of unappetising 
leftover food. The unwanted meal 
must be placed in the fridge for long 
enough to go off and only then may it 
be composted. To compost it earlier is 
wasteful. 

And, my dears, don't imagine for a 
moment that I have not been guilty of 
every single one of these self-deceptions. 
Except for the bin liner conundrum, of 
course, which I had pretty well busted 
by pre-school, but which nevertheless 
strikes each future teller of the tale as a 
fresh thought. I think it's a virus. 

Now we proceed to this evening 
sewing demonstration, which is a simple 
method for making re-useable produce 
bags that can be secreted about one's 
person and retrieved for action in case 
of unexpected broccoli. 

A set of bags makes a good 
beginner-level sewing project and an 
eminently receivable gift. 

The most basic of sewing machines 
is sufficient for the purpose. I will 
demonstrate on a 1950s straight-stitch 
machine I picked up at a garage sale for 
twenty bucks. Isn't she a beauty? 

There is one highly desirable tool 


for the project: a sewing bodkin. 
A bodkin may be purchased new 
or made from (all together now!) 
number 8 fencing wire. File both 
ends smooth then curl one end 
into a hook. A crochet hook may 
be adapted for use as a bodkin, 
except that crochet is the work 
of the devil and street artists. (See 
photo above right.) 

A key design feature of the 
project is the double-drawstring 
closure, which is effective in 
keeping the bag closed in most 
circumstances without the use 
of knots or bows. This makes it 
better than a bought one. 

Any light, strong fabric is 
suitable. Nylon or polvester 
mesh has the advantage of being 
see-through. It can be obtained 
inexpensively by befriending a 
child who is growing out of the 
fairy-costume phase. The mesh 
bag in the demonstration weighs 
eight grams. 

Gaily printed fine cottons can 
be purchased at op-shops in the 
form of sheets or shirts. Å cotton 
bag will weigh about 25 grams 
and is generally more durable than 
mesh. 

Strips of fabric can be 
fashioned into drawstring cord 
and bindings for a fully recycled 
project. Or you can purchase 
all the makings new if you are a 
complete lightweight. 

The bags are designed to 
become thoroughly clean in the 
ordinary wash cycle, since the 
design has no corners or frayed 
edges to capture and retain 
mouldy food. We are hippies, my 
dears, not slovens. 

Thank you for your attention. 
Next week I will return this 
column to Ms Ingham, who 
is presently distressed at the 
ease with which my voice has 
unwound from her subconscious. 


Note: the photos show different bags 
being made, some cotton and some 
mesh. 


Gather your 
materials: fabric, 
measuring tape 

or ruler, pen or 
chalk, pins, thread. 
Optional: purchased 
cord, ribbon 1.5—2 
cm wide. Elastic or 
more ribbon can be 
used as pull-cord. 


Cut two rectangles 
of fabric 35 cm x 
45 cm. If using 
ribbon, cut 2 x 

30 cm lengths. 


(Optional step for 
making your own 
pull-cords and 
casing): cut strips of 
fabric 34 cm wide. 
Sew a narrow seam 
on a one metre-long 
fabric strip then it 
turn it inside out, 
using your bodkin, 
for the pull-cord. 
Iron under the edges 
of two 30 cm-long 
strips for the cord 
casing. 
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Turn under and sew a small hem on the ends of the Place the bag fabric right side up. On each piece, pin the cord casing 

cord casing (ribbon or fabric). about 6 cm from the top narrow edge. There will be a 2-3 cm gap 
of bag fabric each side. Sew close to the long edges to make a tunnel 
— leave the ends free to insert the pull-cord later. Start and finish 
each line of stitches with a few backstitches (in reverse) for strength. 


Turn the bag right side out. Iron the edges flat. Sew Fold the top edge twice to make a strong hem. Iron it flat 
the sides and bottom again, about 5 mm from the and sew it down. Make sure you don’t sew over the cord 
previous seam. This will enclose the raw edge you just casing you attached earlier. 


trimmed in a little pocket, which will stop any fraying, 
and it leaves the inside of the bag clear. 
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Pin the bag fabric right sides together (the casing will Sew the sides and bottom of the bag, Trim the seam about 2 mm from the 
now be on the inside). Use a jar lid to mark a curve at curving the bottom corners. stitching line. 
the bottom corners, as a guide for sewing. 


Use your bodkin to insert a pull-cord from the right-hand side. Pull it through Ta-da! 
front and back casings, so it encircles the bag, coming out on the right again. 

Then insert a second cord from the left-hand side, which should also encircle 

the bag, coming out the left side again. You should have two sets of cords, with 

two ends sticking out each side. Knot each pair of ends securely. 
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Mint is best grown 

in pots (kept off the ^ 
ground — it will escap 
by any means possibl 
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Tanya Jenkyn, of Esperance, Western Australia, takes an unhurried 
look at some of the things mint can bring to a hot summer's day. 


OR THE RECORD ...Iam NOT 

a summer person by any stretch of 
the imagination. As everyone around 
me stretches with joy like a well-fed 
housecat as the first rays of summer sun 
hit their upturned faces, I recoil like a 
vampire in the face of a garlic wreath. 
I really should just pack it all in and 
move to Tasmania; even Antarctica 
sounds sweet to me. If there is one herb 


that will get me through the fiery hell of 
summer it will be mint — sweet, fresh, 
cooling mint. 

Mint helps ease the migraines that 
come on super hot windy days. Icy 
minty fruity infused water will ease a 
parched dry throat. Chilled peppermint 
tea can soothe a queasy belly. The 
aromatic component of mint is menthol, 
a known antibacterial agent, hence 


Children love stripping the leaves, 
releasing that fresh minty aroma. 


Add a pesto of mint, pistachio and lemon to fresh cooked linguini. 


its use in all things dental and breath 
freshening. It also stimulates the salivary 
glands leading to better digestion. A 
guick shout out to the nutritional values 
of the herb: mint is high in iron, and 
vitamins A and C. This is a good "un 

to add to your green smoothie if you're 
into all that. 


Mint is beyond easy to grow, in 

fact, it's so vigorous that it tends towards 
invasive and is best suited to pots (kept 
off the ground — it will escape by any 
means possible). Mint will be happy and 
productive as long as the potting mix is 
fertile, it gets a bit of sun and you keep 
the water up. 


earth garden 174 21 


When our mint is growing well my 
boys love stripping the leaves, releasing 
that fresh minty aroma and bringing me 
fistfuls of mint. What to do? 

Let me lay out my minty summer 


It tastes great, 
gives you a little 
nutritional boost, 
hydrates well and 
looks so darn prett 


B ina frosty glass jug 
and allow it to infuse for an hour or so = 
then enjoy. It tastes great, gives you a Pineapple, lime and mint infusion: that, well, you can 


little nutritional boost, hydrates well and perfect for a scorcher. h 
thank me later. 


looks so darn pretty in a frosty glass jug 
that, well, you can thank me later. 


menu for you ... starting with an 
aperitif. 


Pineapple lime and mint 
infused water 


Chop some pineapple into chunks, 
slice up a lime and pop them in a jug 
with a few twigs of fresh mint; pour 
sparkling or still water over the lot, chill 


Lemon, pistachio and mint 
pesto linguini 


To your preferred zizzing receptacle 
add zest and juice of one lemon, a big 
handful of fresh mint leaves, a handful 
of pistachio nuts, salt and pepper to 
taste and a healthful slurp of virgin 
olive oil. Proceed to zizzing then use 
the resulting pesto to stir through some 
fresh cooked linguini (or zucchini 
noodles if you're doing low carb/paleo 
these days). You could also spread 
some on crusty bread chunks, scoop 

it up with sticks of crudités, or mix it 
through some cooked potato chunks 
for salad. Just do whatever it is you 


like to do with pesto and voila — Try garnishing mousse with mint. 
entrée AND main meal. 
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Mint and pistachio pesto is great on crusty bread M 
chunks, sticks of crudités, or cooked potato ; FR dp 


Tri, "m 


chunks for salad. Just do whatever it is you like Add all i ingred ients to our. UE about an hour to x n move S 
to do with pesto. zizzing receptacle : and zizz until in a cute cup garnished with a fresh 
smooth. EE it in the fridge for mint leaf. Dead easy, fancy as. 


* Tanya is the co-founder of online eco store — Ecolosophy: “We wanted to curate a collection of gorgeous 
and interesting wares that in one way or another make our world a better place.” For sustainable goodness 
and marvelous musings, go to ecolosophy.com.au. 
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We are delighted our Single Vineyard Sauvignon Blanc 
has been awarded the trophy for “Best Sauvignon 
Blanc in the Worlď at the Cathay Pacific Hong Kong 
International Wine & Spirit Competition 2015. 

Not only that, it has also won ‘Best Wine from 

New Zealand’.We believe it's the nurturing and 
preservation of the land that is vital to our success 
and our commitment is to put just as much in as we 


take out.Think Boldly, Tread Lightly. 


Purchase this wine in participating retail liguor 
outlets or in-store and online at kemenys.com.au 
and armadalecellars.com.au 
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“| don't have a very photogenic roof,” says Alexis, "in fact, khaki cement tiles. 
The more we can cover them up with solar panels the better.” 


SUNSHINE IN SUPURBIA 


Through good luck and good timing, Alexis Harley, of Lalor Victoria, 
found herself and partner Tim with a solar installation that is well 
on the way to paying for itself. 


| N THE GREAT RETROFIT of the was turn our attention to how we could 


suburbs, nothing is proving quite as exploit the roof. After a brief dalliance 
exciting as the humble household roof. with the idea of a rooftop goat pasture, 
Even if rooftop gardening or rooftop we decided to take advantage of the fact 
beekeeping isn't for everyone, most roofs that half the roof was tilted directly at 
are perfectly placed to transform into the northern sun. 
double-action water-harvesting units Luckily for us, Tim’s brother was 
and solar power plants. working for a solar installation company 

Five years ago, when Tim and I and wangled us a 1.52kW system (eight 

moved into our 1960s brick veneer panels, each with a 190-watt capacity) 
suburban chateau, the first thing we did at the wholesale price. With the federal 
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Tim catching some rooftop sunshine. 


After a brief dalliance with the idea of a rooftop goat 
pasture. we decided to take advantage of the fact that 
half the roof was tilted directly at the northern sun. 


government rebate, free installation 
(the family special) and a very generous 
contribution from the in-laws, we 

ended up with a 100 per cent-free grid- 
connect solar system. Of course, most 


of us don" t have a superh a superhero solar system 


ourselves, it would have been worth it 
on financial grounds alone. 

A modest 1.52kW system like ours 
costs an average of $3,500 to install 
today. Since ours was latched onto the 
roof in 2011, we havent paid a single 


Whar's not to like about Alexis's 
electricity bill? 


— z A 5 Wim; 
installer in the family, or a set t of in- electricity bill, and that's despite running va pooh nen a m 
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kettles and laptops, a fridge, a toaster, a 
stick mixer, a blender, a radio, a beer- 


rgy goes into the grid to be used 
reducing our collective dependency on coal 


Gays) 


brewing heatpad, a whole complement 
of overhead lights and desktop lamps, a 
washing machine, the odd heater — in 
fact, an embarrassingly large assortment 
of single-function electro-wonder- 
thingies (I'm talking about you, nonstick 
Dutch pancake maker). 

The Victorian State government 
estimates that the residents of a 200- 
sguare-metre house pay an average 
energy bill of $517.50 per month. 
That's $6,210 per year. Not only have 
we paid nothing for the last five years, 
we have been paid about $300 a year, 
thanks to the minor miracle of the 2011 
solar feed-in tariff —68 cents for each 
kilowatt hour fed into the grid. 

The solar feed-in tariff is a 
payment the energy company makes 
to a householder for its excess solar 


electricity. Our surplus clean energy 
goes into the grid to be used by 
someone else, reducing our collective 
dependency on coal. Our energy 
company is committed to paying us 
$0.68/kWh until 2024, so our grid- 
connected system will continue to make 
sense on a financial level for some years 
to come. But for those entering into 
new energy contracts, the feed-in tariff 
is more likely to be in the vicinity of a 
measly eight cents a kilowatt hour. 
Given that energy companies are 
increasing their supply charges — that 
is, the cost of simply being connected 
to the grid, irrespective of how 
much electricity you buy — if you're 
connecting a solar system in the near 
future, you may well want to think 
seriously about going off-grid. The 


We love that our solar panels are helping to 
run our neighbours refrigerators and radios. 


Tim wondered why he was anxious about power bills ... 
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good news for people heading in this 
direction is that the cost of household 
solar energy storage is plummeting. 
Battery prices have dropped by about a 
third this year alone. 

But there are two reasons, beyond 
the financial ones, why a grid-connect 
system works for us. The first is that 
for eight months of the year, even with 
our tiny entry-level 1.52kW system, we 
produce more energy than we use. We 
love that our solar panels are helping to 
run our neighbours’ refrigerators and 
radios. The second reason is that for 
the other four months of the year, our 
system doesn't produce quite enough 
energy to support our usage, and we 
need to buy electricity in or face the 
prospect of a Melbourne winter with no 
electric heating (or Dutch pancakes). 

In the depths of winter, when the 
sun is shyer, the lights go on earlier 
and the heater turns into some kind of 
household love object, our little solar 
system still helps us use less than a third 
of the energy consumed by the average 
household in our area. Which is a ray of 
sunshine on a cloudy day. 


Run On Sun Australia P/L 


www.runonsun.com.au 


Australian engineered quality at an affordable price. 


Retrofit a “Sydney Tube” collector to 
your existing hot water tank. 


Includes the latest 2-mm thick copper 
coated tubes, stainless steel frame, pump, 
controller, air/steam eliminator and a 
solar rated check valve. 


High energy heating, designed for winter. Rebate available. 
No overheating when fine tuned to your area, tubes can be removed. 


` Evacuated tube solar water heaters with the 
tank on the roof. 
No water inside the tubes. 
PJ Ca Gas or electric boosted models. 
- k” As No pumps, no controllers, no antifreeze. 
” z 3 All stainless steel. 


Highest quality split systems. Rebate available. 


Premium tanks. Latest high efficiency copper coated 
evacuated tubes that are 2.1-mm thick. 
Stainless steel cyclone rated frames and mounting kits. 
Grundfos pump station on the tank. 


We also stock solar power equipment including gel batteries. 
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not quite selp-suppicient 


Jackie French, of Braidwood, New South Wales, contemplates 
the compensations of life when you're not as young as you were. 


M Y FIRST BOUT of pneumonia 
was three decades ago, when 
I was the single parent of a toddler, 
living in what was still more shed than 
house. If I didn't grow it, or make it, or 
gather it from the bush — or find it at 
St Vinnie's — we went without. It was 
as I crawled on muddy hands and knees 
through the vegie garden, in the middle 
of a thunderstorm, trying to pick corn 
and tomatoes so we had something for 
dinner, that I decided I didn't want to be 
self-sufficient any more. Not quite. 

I've just recovered from my second 
bout of pneumonia. I've discovered 
that it takes longer to bounce back 
from pneumonia in your sixties; that it 


is wonderful to have friends who are 
excellent cooks, with well stocked vegie 
gardens or devotees of farmers" markets, 
and a dab hand at restorative soups, 
frittatas and vegie slices; and that I am 
glad that I've spent the last 30 years slowly 
becoming not quite self-sufficient.Don’t 
get me wrong. There is a deep richness 
in a life spent building your house, 
then living in it; watching the trees you 
planted as seeds or dead looking sticks 
rise up 20 metres. But as I get older, I 
have also seen too many friends having 
to leave their handmade home because 
they can no longer cope with a solar 
power system, or clear logs off the track 
after a storm, or prune their fruit trees. 


One day, hopefully, you will be old. 
(Old age is better than the only other 
alternative.) You may be ill, or someone 
you love may be ill, or need a series 
of operations or long-term therapy. 
Unless you are very lucky — or perhaps 
unlucky, because caring for those vou 
love can bring incredible fulfillment as 
you realise what matters most — there 
will be times when you cannot prune 
the fruit trees, mow the lawn, or chop 
the firewood. So this is what we have 
done to be not quite self-sufficient: 

1. Connected to the grid. We now have 
four power sources, solar, waterwheel, 

generator and grid, and (theoretically) can 
swap from one to another at the flick of a 


If the time comes when I can no longer plant more 
tomatoes, or beans or carrots, it will just mean we are 
slightly more not quite selp-suppicient. 
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Our vegie garden these days is mostly perennial, with self-seeding tomato plants, as well as the 
odd self-seeded patch of parley or mitsuba, carrots and silver beet. 


switch. When one of us is crook we can 
heat the house and cook without wood 
chopping. If the time comes when others 
look after us, they don't have to know 
how to live with a 12-volt system, or even 
top up the batteries. 

2. Default harvesters for the fruit trees. 
These are called birds, wombats, wallabies 
and friends, and anyone else who happens 
to be around. But even though we have 
over 800 fruit trees, there are few major glut 
periods, except in rare“every apple blossom 
sets and the branches are breaking with the 
weighť vears with good rain and no late 
frosts. We designed our orchards NOT to 
crop in the danger months of February and 
March when most other orchards are doing 
so, and fruit fly are breeding. Most of our 
trees are avocadoes — avocado fruit happily 
sit on the tree for up to 18 months till you 
or someone else gets round to harvesting 
them — or nut trees or others that dont 
attract fruit fly if there is a year when no 
harvesting gets done at all. 

3. A visit from the tree lopper once a 
year, and a sharp eye for trees that may fall 
over the track, especially elderly wattles 
weighed down with wonga blossom or 
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clematis vine, so they are removed before 
they fall, not after. We haven't quite 
mastered this art yet — we have had one 
tree over the track in the last three years, 
but thankfully at a time when we had time 
and energy to chop it up and remove the 
mass of tangled vine too. 

4. A well stocked freezer. Each summer 
I cook up vats full — I almost always 
cook in vats, not saucepans. The time 
and mess involved in making a vat's 
worth is not much more and you get 
twenty meals, instead of two. Stewed 
apple, peaches, quince, tomato purée, 
tomato soup plus enough containers 

of varied dinners (thaw, bung in oven 
for half an hour, turn off oven, eat) to 
last us, well, at least longer than the five 
weeks I’ve been ill and unable to cook. 
5. Plan. For us, we need someone who 
can answer the mail and pay bills if I 
can't; knowing which friends regularly 
drive in to Canberra so might give us 

a lift, or be able to drop off soup and 
whatever else we need. Mostly, it's a 
mind set, accepting that the time will 
(probably) come when there is much we 
can't do, and will need help to do it, if 


we are to stay with the land we love, and 
the work of decades about us. 

With only slight modifications, we 
could inhabit this house in wheelchairs or 
with walkers, and, after years of enjoving 
the way light fades to darkness, and not 
bothering to turn on the lights as I walk 
around, I hope that if I lose my sight I 
could not just manage, but know my 
house and land by sound and smell and 
texture of the air, as a blind friend showed 
me how to do, so many years ago, feeling 
the warmth of the hot rocks of the house 
walls on her skin, hearing the babble 
of the creek behind, the scent of lunch 
cooking to guide her to the door. 

As for lawn mowing, the wildlife 
does it for us, from wallabies to bower 
birds. They don't eat the weeds, sadly — 
which is why they are weeds — but this 
just means the ‘lawn’ looks tatty, rather 
than long enough to be a fire hazard or 
snake haven. Our orchards have been 
designed to need no pruning, or feeding 
or even mulching every year — one 
year in five or even ten, in a haphazard 
way, does fine, as we're not trying to 
maximise either the harvest nor the 
fruit size, just to have enough for us and 
friends, human or animal. 

Our vegie garden these days is mostly 
perennial, with self-seeding tomato plants, 
as well as the odd self-seeded patch of 
parley or mitsuba, carrots and silver beet. 
And if the time comes when I can no 
longer plant more tomatoes, or beans 
or carrots, it will just mean we are just 
slightly more not quite self-sufficient. 

There will still be mulberries to 
pick, even if it is through the window 
of the ambulance as I'm carted off to 
hospital. The roses will still bloom as 
they clamber through the trees — no 
variety that grows here needs pruning. 
There will be avocadoes and Jerusalem 
artichokes and grapes dangling just 
outside the back door, and asparagus that 
will just grow all the better if we neglect 
to harvest it. 

And we will be here, in what has been, 
and still remains, the heart of our lives. 
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TRAVELLING HOME 


How do we get to where we end up living? 
2015 Environmentalist of the Year Jill Redwood, of 
Goongerah, Victoria, tells of some of the accidents and 


inevitabilities of her own path. 
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- OW DID YOU get here?” is a 

question I'm asked often. The 
answer could fill a book, but struth — it's 
been 40 years since heading off in an old 
transit van with two dogs. It was the start 
of the departure from a convenient but 
crazy, earth-damaging, consumerist, city 
upbringing. Yes — the once young, gung- 
ho, robust, stubborn idealist is now an 
older, gung-ho, robust, stubborn, idealist. 
And I never grew out of it — thankfully. 

Many adventures, and with much 
candle-powered living, creative hole 
digging and wire twitching since, there 
is now a relatively low-impact, high food 
production patch of beautiful river flats 
in the forested ranges of SE Australia. 
I'm too lucky. It's in a sheltered valley 
surrounded by a forested wonderland 
and with an entourage of four-leggeds 
and feathereds. 

Creating this Shangri-la has been 
a lot of hard play, loads of learning and 
tucking more skills under the belt every 
month of every year. It's a fun journey 
— and it's still going. 


32 earth garden 174 


How did I get here? After working 
at a couple of laboratory jobs, and 
then odd jobs as needed, I headed out 
with no plans but to find a compatible, 
harmonious landscape to set down roots, 
build a home, nurture the soil and be 
around animals. After the travelling dog 
van episode the next ten years was spent 
living in remote places with dirt floors 
and without power or running water. 

I built pole-framed shacks and sheds, 
tended animals, made bush furniture 
and grew food. It was like weaning 
myself off society. Some might prefer to 
earn an income and buy a lot of what I 
made, found or built; same destination, 
different track. 

The challenges for a new chum 
weren't too difficult: firewood gathering 
(learn to swing an axe like you're the 
boss); shed building (take notice of 
old style pole-frame shed designs and 
copy): food growing (apply books, trial 
and error and manure); chook keeping 
(fox-proof — the rest is easy); bushfires 
(common sense); yobbos (a gun and 


x Jil and her salyaged dog Griffin. 


Photo by Judith Deland, see Lizardstomp c 


Yes - the once young. gung-ho. 
robust. stubborn idealist is 
now an older. gung-ho. robust. 
Stubborn. idealist. 
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The waterwheel, made by a friend for Jill, pumps water 
slowly all day and night into a tank on the hill. 


dogs): money (learn to live minimally, 
recycle): and build a house (follow a 
recipe like you're making a cake, only the 
ingredients are a bit heavier). 

I had a great teacher in the early vears 
— an old codger that I met while I was 
living in an 1800s blacksmith cottage 
in an abandoned town in the mountains. 
He was a builder, boilermaker, bush 
mechanic and general all-round practical 
guy. There was no problem that couldn't 
be solved with an inner tube, sump oil 
or a bit of old fencing wire — y know 
the sort. Ernie knew all the tricks. He'd 
had to live by his wits for most of his life 
and so had a wealth of knowhow and 
resourcefulness. Some methods werent 
very eco-considerate back then but we do 
undervalue the swag of knowledge older 
people have on making-do-ness. 

After moving to an even more remote 
valley in the far east, three more years 
of skills gathering, working on a dairy 
farm and up a fire tower, the land co- 
op I joined (I was the sole resident) sold 
up. On top of that I had a run-in with a 


desperate crim avoiding the law, hillbilly it was just a tangle of wood. 


farmers down the road were making life 
hell and the 1983 bushfires burnt the place 
out (but my shack stood untouched!). ^ 


The blacksmith's cottage where Jill lived for three Jill looks at home in the forest. Bonny and Jenka rest in the morning sun as 

years had no running water, electricity and a the goats come in to be milked. 
fireplace that smoked terribly, but after living out of 
a transit van was luxury accommodation. 
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Creating this Shangri-la has been a lot of hard 
play. loads of learning and tucking more skills 
under the belt every month of every year. 


So a couple of car loads of possessions, 
two Clydesdales, goats, chooks, geese, 
dogs and myself moved to a valley the 
other side of the Plateau. We were all 
hosted by a friend to start with, then 
moved into a tipi through winter and 
worked in the Snowy River National 
Park. The money earned was enough to 
buy 22 acres of river flats nearby. 

What was a blackberry-ridden, 
swampy paddock has been transformed 
into a green, wildlife-friendly river 
bend of park-like trees with a covered 
orchard, gardens, a solar powered off- 
grid hand-made home, sheds made from 
salvaged materials, a woodlot, organic 


food production and preserving capacity 


x f x 


beyond one person’s needs, a clean 
river fed from a forested wilderness 
area, deep river flat soil, good 
rainfall, frost enough to kill bugs 
but a decent growing season, plus 
an immediate and wider family" 
of caring, environmentally-aware 
people. The minimal income I 
generate is enough to pay rates, put 
a bit of fuel in the old jalopy and 
buy feed for dogs and chooks. Oh, 
and the odd chocolate bar. 

What more could anyone want? 
It's been an adventurous path of 
life-skilling and creativity to reach 
this little sanctuary, a homemade 
Earth Gardener’s paradise. 


The house that Jill built using mostly recycled materials and many techniques of the early settlers. 


Ingredients to just get out there 
and do it (low money version)! 


€ Energy and a keenness to learn and absorb; 


© become a second hand Rose — an 
enthusiastic tip-rat — a dedicated recycler; 


© try to match innovation with aesthetics; 
© dreaming doesn't get the corner post in; 


€ learn from people who've done it all before 
— our early settlers also gained skills from 
their ancestors; 


€ succeed or fail — take notice of the 
multi-facets of any one task; 


build up a practical knowledge library in 
the head; 


to hell with overly cautious “what-ifs". 
Take calculated risks; 


learn to appreciate snakes and spiders, 
don't be paranoid about the dark, soil 
and "erkies"; 


appreciate the beauty of the seasons, 
simple food and new discoveries; and 


wait for friends to arrive before tackling 
the impossible. 


Photos courtesy of Jill Redwood. 
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Cumquat Love 


WITH BONUS MARMALADE 


Cumquat marmalade: 
maximum summer tang. 


every time! 


fruits of her 
labours. 


Worth the effort 


Brydie with the 


If you rent your home, Brydie Piaf of Sydney describes why growing citrus in a pot works brilliantly 


S TANDING BACK and scrutinising 
my tiny potted garden I can't help 
but feel completely satisfied when my 
eyes land on the cumguat tree standing 
at the back. Laden with fruit it is. At 
this time of year, it's almost groaning 
under the weight of all those tart little 
orange-coloured fruits. 
The satisfaction coming from 

this tree is that it's proof I can grow 
large things in a pot. I can grow in a 
rented paved courtyard and I can grow 
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(surprisingly) with seemingly minimal 
direct sunlight. Either this testifies to 
my excellent gardening skills or it's a 
really hardy little tree. Whichever, we 
have cumguats a-plenty! 

If you are renting, growing citrus 
in a pot is a great option, because 
wherever you go you can take your 
much loved fruit tree with you. It 
works especially well for homes where 
you may not be able to plant directly 
into the soil. A transferable garden 


can follow you around and instantly 
brighten stark concrete corners. 
Now not everyone in this 
household is a fan of my beloved 
cumguats: some wrinkle up their noses 
at the mere mention of a taste test: 
some reluctantly eat the tart tasting 
flesh with a little encouragement and 
others (well, me) eat the tiny fruits 
with gusto. 
With no obvious competition 
in eating these little citrus numbers, 


1000 g cumguats 
1000 g sugar 
1000 ml water 


Finely slice the cumguats. ľve found the best 
way to do this is to cut across the pith in half, 
then remove any seeds. Cutting it this way 

is slightly easier for seed removal: set them 
aside in a small bowl — you'll need them. 


Then finely slice your fruit, (if you are keen) 
or roughly chop them into eighths if you don't 
mind chunkier marmalade. 


Cover the seeds with just enough water to be 
covered and leave overnight. 


To your chopped fruit add an equal weight of 
water. That is, 1 kilogram cumquats, 1 litre of 
water. Cover and also leave overnight. 


Next day, bring your fruit and water mixture 
to boil in a pot, stirring well. Turn the heat 
down to a gentle simmer and gradually add 
your sugar. With some muslin, strain out 

the cumguat seeds. You'll notice the water 
has turned quite gelatinous, which is all the 
lovely pectin — you need pectin to set your 
marmalade. Squeeze it out of the muslin and 
into the pot. Continue to stir. 


To test if the marmalade is set, place a small 
saucer in the freezer and drop a spoonful of 
the cooked mixture onto the cold dish. Ifit 
wrinkles slightly and obviously looks thicker, 
it's ready! 
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the options for using them are wide 
open. My two top favourites are: 
straight off the tree, teamed with some 
dark chocolate — a little afternoon 
kickstarter, if you will. Or, cooked up 
into a bitey marmalade served with a 
crunchy sourdough, on the weekend, 
surrounded by loved ones (it enhances 
the flavours you see). 

Marmalade is a good option as it 
stores the season in a jar, transferring 
the wonderful taste of a fruit that 
might not be available year round, 
and it certainly livens up the weekend 
breakfast table. 

Making cumquat marmalade is a 
little labour intensive, but it's worth 
it. The small fruit are finely sliced; the 
seeds are saved and put aside for later 
use. The seeds hold the pectin and 
this can be drawn out by soaking them 
in a little dish of water overnight, or 
alternatively, pop them in with the fruit 
and scoop the seeds out later on. 


* Check out Brydie's brilliant blog about 
trying to live a simple connected life, city 
style: cityhippyfarmgirl.com. 


38 earth garden 174 


Brydie's fave way to start the weekend. 


Cut across the fruit 
for slightly easier seed 
removal. 


[Little balls 


Team Araucana are always as thick as thieves — Tiger, Pookey 
and Caspian the Second. 


NOT JUST YOUR AVERAGE CHOOK 
Chickens are sometimes thought of 

as simple-minded creatures with little 
intelligence, social structure or individual 
personality. But this line of thought is 
so far from the truth, and those of you 
who are already seasoned chook keepers 
will know what I'm talking about when 
I head into the complex world of the so- 
called average simple chook. 


THE SCIENCE BEHIND THE FLOCK 

I've talked about the pecking order 
before. Although one might find it rather 
sexist it is indeed a fact that in the world 
of fowl, roosters are at the top of the 
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pecking order, and generally keep all 
the girls in line socially. This is called a 
'complex social hierarchy'. Each bird 
can not only remember its own place in 
the order but can recognise up to 100 
other birds" faces and their rankings. If 
there is no rooster you will find that a 
hen will take on that dominant role — 
she'll be the bossy one. 


CHOOKS GOT PERSONALITY 
Chickens are naturally inquisitive creatures 
and anyone who has spent any time with 
chickens knows that each bird has its own 
distinct personality too. Some chickens are 
shy and easily bullied, some are bossy and 


MYSTERIES OF 
FOWL BEHAVIOUR 


Claire Bickle, of Brisbane, Queensland, shows 
there might be more going on in the heads of 
those feathered friends than meets the eye. 


outgoing, some enjoy human company, 
while others are distant and uninterested. 
Some can even be aggressive. 

Our Phryne the Plymouth Rock 
is the déarest of chooks and loves to be 
around us and, believe it not, talks away 
to us. I’m sure whenever we talk to her 
she answers with a "book book". Tiger, 
our Araucana cross (who was one of 
my very first roadshow chooks coming 
along to workshops with me) is also 
keen to be in our company, but she is a 
bit more intense and demanding, even 
with us! She'll quite readily jump on 
your lap or shoulder to get at something 
to eat or inspect. 


iger, Claire å Araucana 
her first appe 


Ducks are just as intelligent but more on them in 


another issue. 


Quality Tiger time — she’s always up for a cuddle and a chat. 


Chickens make great backyard pets 
because of the way they bond to their 
backyard and families. Actually most 
poultry, including ducks, geese and 
turkeys, can become very tame with 
daily interaction. Guinea Fowl tend to 
be more elusive and distant, but in saying 
that we did have a pair many moons ago 
who were reasonably tame and we have 
always managed to train our Guineas to 
go in at night. 


Animal behavioural scientists have 
shown that chickens are social 
animals that bond to their own 
families (as well as to their humans 
ones too, I reckon). 


Chickens have over 30 vocalisations 
and always announce the finding 
of foodstuffs, threats from predators 
whether on land or from the sky 
(birds of prey), distress and even 
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Chickens 

are naturally 
inquisitive 
creatures. 
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excitement when the coop door is 
opened. The cacophony of noise from 
their excitement as they head up the 
hill at my place can be deafening. 

© Animal behaviour scientists have 
documented the fact that chickens have 
an understanding of cause and effect. 


© Chickens understand that objects still exist 
even when they're hidden from view 
(small children can struggle with that one). 


© Fowl will learn from watching each 
other and even have cultural knowledge 
that is passed from generation to 
generation. There are experiments to 
prove this. Just fascinating. 


© With all that information, scientific 
observation and research, it is easy 
to conclude that chooks’ cognitive 
abilities, in some cases, are more 


advanced than those of cats and dogs. 


And they produce EGGS! 
Happy days. 


SUMMER IN THE COOP 

Summertime is upon us already. With 

Christmas just around the corner, some 

of you may be planning to go away, but 

have you thought about your chickens? 
They are just as important as the 

dog or the cat and need to be looked 


TOP TIPS FOR SUMMER CHOOKS 


1. Make sure your night-time coops are 
snakeproof by using aviary wire on 
windows and doors, and check for 
any possible gaps that could be an 
entry point. Carpet snakes become 
active at night during the warmer 
months. 


2. When it becomes hot and possibly 
very dry, depending on your location, 
wild birds may start to look at your 
poultry pens as a great supply of 
water, feed and even eggs. Wild 
birds not only bring in disease and 
parasites, they can also consume a lot 
of feed, so it is a very good idea to try 


and ensure that that they don’t have 
access to your pens and coops. 


3. Heat watch. Chickens suffer more 


in the heat than they do the cold, 

so be sure to have your heatwave 
action plan in place. Frozen bottles 
of water go into water tubs for cool 
water; sprinklers on the coop may 
be an option; cool moist dust bath 
areas help; keep poultry electrolytes 
on hand; watermelon is also good to 
have for hot days and, if any fowl are 
heat-affected, you may need to bring 
them into a dark air-conditioned 
room in a box for rehab. 


after in your absence. You can’t 
just think: "They'll be right,” and 
let them fend for themselves. Do 
you have a neighbour, friend or 
family member who is happy to do 
a daily check, and feed, water and 
let your feathered friends in and 
out in return for fresh eggs? I have 
a friend who travels a lot and she 
budgets for a house sitter as part 

of her holiday finances. There are 
also automatic feeders and drinkers 
that can make it all a bit easier for 
the temporary carers. And there are 
automatic door openers! 


Spending time with chickens from 
hatching can make them more friendly 
— but not always! 


Chickens make great backyard pets because of the 
way they bond to their backyard and families. 
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Alan Watt, from Tanja, NSW, sounds a warning on using 
PET-based batts* to insulate a wood oven. 
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RECEIVED MY SPRING edition 

of Earth Garden recently and was 
delighted to read Alan“ article about his 
new wood fired oven. Congratulations 
to Harry, Judith and Kamali on their 
very creative, handsome oven. 

I am pleased to see that the 
enormous dragon was an addition to a 
sound oven design and did not fall into 
the trap that many make of building a 
Kiko Denzo-inspired oven by modifying 
the oven shape and construction to the 
concept of the sculpted exterior. This 
often leads to poor performance of the 
oven because the principles of good 


oven design are compromised by the 


need to alter the inner shape to meet 
the exterior concept. 

There was one aspect of the article 
that surprises and concerns me. That is, 
the use of poly batts as insulation. 

While the use of recycled PET 
plastic sounds ecologically responsible it 
has been my experience that the heat of 
a wood fired oven (even with a brick- 
thick “hot face") can melt even fibreglass 
batts, which have a much higher melting 
point than PET plastic. 

PET plastic has the very low 
softening point of 70°C and I presume 


burns well below the temperature reached 


on the outside of the brick inner face. 

The dangerous toxins given 
off on burning PET plastic are well 
documented, and while this may be 
occurring invisibly between the inner 
brick surface and outer concrete shell 
I'm sure there must be leaching of 
gases somewhere. 

If burning is taking place there will 
obviously be shrinkage or disappearance 
of the insulation layer. This may not have 
structural significance if the outer layer 
is relatively thick because the resulting 
air gap will act as a good insulation 
(like double glazing). But fibreglass 
(as a marginal insulation material at 
the temperatures a wood fired oven 
can reach) and other low temperature 
insulation materials (like polystyrene and 
polyurethane) I do not recommend. 

An interesting website — 
engineeringtoolbox.com — gives 
some upper limits of various insulation 
materials (obviously with some safety 


margins) and suggests that 540°C is 
the limit for fibreglass, a temperature 
quite easily reached in heating a 
wood fired oven. 

I realise that ceramic fibre and 
calcium silicate boards are fairly 
expensive and often unavailable in 
remote areas but mineral wool or 
rockwool (made from melted basalt) 
would be an alternative. 

Otherwise, porous materials such 
as perlite, vermiculite, scoria or pumice 
mixed in a weak binder can cover a 
domed shaped oven. It is the tiny pockets 
of air contained in these materials that 
acts as the insulation. A suggested mix of 
six parts insulation material to one part 
binder (say clay and Portland cement in 
egual parts) should give a workable mix 
that can be shaped over an oven dome. If, 
however, the oven is enclosed in a circular 
or box-like structure then the above 
materials can be poured around the oven 
loose giving greater insulation. 

I have in mind a series of tests 


under identical conditions to determine 
the efficiency and cost effectiveness of 
various insulation materials. I will, of 
course, let EG readers know the results. 


Alan conducts regular workshops across 
Australia and beyond. To learn more visit 
the web site: www.woodfiredovenworkshops.com. 


Oops! In the EG 173 story 
about our pizza oven and dragon 
construction I mistakenly described 
using polyester batts made from 
recycled PET bottles as our 
insulation layer for the oven. As 
Alan Watt points out, this would be 
a disastrous idea. In fact, we'd used 
‘Earthwool’ recycled glass batts. The 
lesson here? Always listen to Alan 
Watt, not Alan Gray. 

—Editor 
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Raising awareness about where our food is 
coming from is not the least of the benefits of 
the Slow Food movement, writes Gary Thomas, 
of Daylesford, Victoria. 


Photos: Pete Swan Photography pete@peteswanphotos.com 


CALM IS THE NEW COO 

So, despite the many balls needing to be juggled, and the 
oppressive weight of gravity, I'm just standing here, having a 
quiet fish, and a quiet contemplation. 

Sort of a little catch up with myself, actually. 

You see, I went to the Slow Food Australia national 
conference last week in Ulladulla and learnt some pretty 
interesting stuff from the guest speakers there. 

Got an in-depth perspective, from author Matthew Evans, 
of the commercial fishing industry, as it relates to biodiversity 
and the preservation of species. 

I learnt that the Australian seaboard is relatively low- 
nutrient compared to many other coastlines around the world, 
which means even quite small change can have a large effect 
on the local marine life. 

And, yes, some of the producers use fish farming techniques 
that are just as yuck as intensive livestock farming practice. 

And, yes, removing large pelagic fish from the food chain 
is like removing a lion from the jungle. 
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In a quiet spot for a little contemplation. 


And, wonderfully, the Australian industry, overall, is careful 
and mindful. 

And that 72 per cent of all fish eaten across the nation are 
imported. 

And goodfishbadfish.com.au is our go-to site for checking 
the sustainability of our food choices. 

The great benefit of Slow, to my mind, is that it is made 
up of local, grassroots people, in 150 nations, all around the 
world. This gives us an international perspective on food 
issues across the globe. We are informed and educated and 
apply our knowledge to our local observations. 

Which brings me to quinoa. I first heard of quinoa in 
2009, when Antonio Ramos began importing the certified 
organic product here. We used it at the signature café we 
operated for the Australian Organic Expo that year. 

Since then it has become increasingly common, and 
I'm not surprised. Quinoa is good to work with. It is 
highly nutritious, versatile, allergen-free, interesting and 
tasty. 


The unluckiest trout in the lake. 


What the information sharing of Slow Food tells us, 
however, is that che global desire for guinoa is destroving 
traditional local Andean economies. 

World demand has led to the introduction of large 
agricultural corporations operating at economies of scale that 
have cut the traditional growers out of the market, even in 
their local area. 

Worse still, it has led to a massive increase in global 
money washing about, leading to social problems and the 
destruction of traditional culture. 

Put simply, if we buy generic imported quinoa, we are 
supporting a system that is displacing local indigenous farmers 
elsewhere on the planet. 

Of course, there are many reasons why we make the 
purchasing choices we do, and for Earth Gardeners growing 
our own everything is always the better option, but, I believe, 
the only way we can translate current trends into preferred 
practice 1s to share information freely and to educate widely. 

Please buy only Australian-grown quinoa. 


One small trout makes a meal for three. © 


earth garden 174 


47 


TROUT SAUSAGE WITH BEAUTIFUL SALAD 


1 pan-size trout will make half a dozen sausages. 
Keep all the trimmings to make stock for another day. 


1 Packet of Product of Malaysia bean curd skins 
will make 16 sausages. 


Ingredients 
Half a cup Australian quinoa 
1 trout 
300 g steamed or boiled floury potato 
3 tbsp chopped dill, parsley, chives 
2 tbsp capers or pickled nasturtium pods 
Bean curd skins 
2 golden or Chioggia beets 
1 cup borage, corn and nasturtium flowers 
Sour cream dressing 
Oil for frying 
Salt and pepper to taste 


1. Wash the quinoa under running water and shake 
well to dry. Place in a non-stick frypan over medium 
heat and toast for around 20 minutes, stirring 
regularly, until brown all the way through. It should 
smell nutty and not bitter. Remove from pan and set 
aside to cool. 


2. Mix the sour cream dressing — 2 tbsp sour cream, 
3 tbsp cider vinegar, 5 tbsp oil, salt, pepper. 

3. Skin and fillet the trout. If the fish is freshly caught, 
the skeleton will basically pull free of the flesh quite 


easily. Hand chop to mince. This will also take care 
of the little pin bones. 


4. Pass the potato through a rice mill or mash well. 
5. Combine fish, potato, herbs, capers, salt and pepper. 


6. Cut bean curd skin into pieces along the fold marks, 
approximately A5 in size, and soak briefly in cold 
water until soft. They are fragile. 


7. Place skin on damp surface, fish mix along one edge, 
and roll up spring roll fashion. Reserve. 


8. When all sausages are rolled, fry gently 2 minutes on 
each side. The skins will crispy brown. 


9. Quickly make the salad. Peel and shave the 
beetroot. Toss with the sour cream dressing and 
flowers. Top with the reserved quinoa. Serve with 
sausages and a mayo of choice. For a little extra 
pizzazz, drape a few boiled grape leaves here and 
there. Picasso!!! 
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Following in the footsteps of Edna Walling among others, Bruce Hedge, 
of Newham, Victoria, stresses the biological importance of rural roadsides and 
finds some fine examples in his own neck of the woods. 


HERE IS A NEW, rather interesting, 

elephant in the room. 

Over the past 35 years we've lived 
80 km north-west of Melbourne. We've 
seen a wonderful and welcome change 
as new people seek the solitude and 
beauty of nature in our spectacular 
area. The tree change phenomenon 


has introduced us to an energetic, 
enthusiastic group of people eager to 
seek the Earth Garden lifestyle within an 
hour's drive of a great city. Thousands of 
trees have been planted, permacultures 
built, and wildlife corridors established 
across previously bare farmland. 
Unfortunately, with each new driveway, 


part of the roadside biolink, if present, 

is broken. Newcomers, eager to do the 
right thing, often tackle their roadside 
vegetation with great gusto, not realising 
they may be destrøying precious remnant 
ecosystems in the mistaken belief they 
must clear the roadside to prevent fires. 

After input from a number of 
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Leave endemic species to 
do their thins, and plant 


concerned residents, our local shire recently 
published a guide to managing rural 
roadsides. The brochure listed the many 
benefits of preserving roadside vegetation: 


* Roadsides provide linking corridors 
for plants and animals. 


* Large old trees, both living and dead, 
are habitat and food sources for 
birds and animals, including nesting, 
roosting and breeding sites. 


* Roadsides supply shelter and shade 
for farm livestock in adjacent 
paddocks. 


* Native grasses, shrubs, herbs and 
orchids are an important layer of the 
ecosystem, and provide a colourful 
display when in flower. 


* Fallen timber and logs provide habitat 
for small native mammals, reptiles, 
frogs and invertebrates. 


* Possibly most importantly, roadsides contain 
the last known communities in the world of 
some threatened plant species. 


The latest about fire and roadsides 
from our shire is that "the best way to 
protect your home is to maintain your 
property and leave early, long before 
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more if you can. 


Pristine roadsides and their treasures. 


flames are visible ... slashing your roadside 
is not an effective way to reduce fire risk 
to your property.” 

Recently, I was made aware of one 
of our less travelled roads, along which 
are a couple of absolutely pristine areas, 
minimally disturbed since the traditional 
owners were the custodians. There has 
been no grazing, minimal burning and 
mechanical disturbance, and a treasure 
trove of endemic (native or restricted 
to a certain place) species remain. It is a 
forty-metre-wide stretch over a kilometre 
long, and I look forward to visiting it to 
photograph monthly changes. 

Local regulations vary, but rural 
roadside preservation is universal. I vividly 
remember looking out the aeroplane 
window on my first trip to Perth a couple 
of years ago, and seeing hundreds of 
kilometres of thick roadside plantings in 
WA’s wheatbelt areas. That can only be 
good for the world! 


Alice - and friend Helen Scott with 
our local Newham District Landcare 
- is encouraging groups of neighbours 
to become custodians of their adjacent 
roadsides. “The Roadrunners” is the 
nickname for the Roadside Renewal 
Project for our stretch. There’s great 
enthusiasm and fun being had walking 
along the 1.3 kilometres and studying 
what we've got to work with, from a 
patch of pasture grasses to pretty good 
biodiversity. Later, in each other's 
kitchens, we've been mapping, planning 
what to do where and imagining the 
beauty we will foster. We're working with 
Landcare, plant specialists and environment 
officers to plan the best approach for each 
patch. See newhamlandcare.info for more 
about this project. 

Another exciting idea for creating 
wider biolinks is to dedicate a strip of 
your land next to a biodiverse roadside, 
plant some larger local species and 


encourage the precious remnant endemic 
species to slowly extend inside the fence. 
I'd love to hear from Earth Gardeners 
doing this already. 

Alice and I walked along one of 
the nicest, best-preserved roadsides this 
morning, and it was quite simply the main 
reason we love this Earth Garden life. The 
birds, the smells, the sunshine, the sounds, 
the sensations, the reason for living. We 
even saw an echidna. Imagine something 
like this outside our place. Much better 
than pasture grasses needing slashing! 

It’s great discovering that you don’t 
necessarily have to mow, slash and burn. 
Instead leave endemic species to do their 
thing, and plant more if you can. After 
all, Td like to think that the ultimate goal 
of all Earth Gardeners is to leave your 
country in better shape than when you 
got it. I’m off to plant some eggplant 
seeds — in the greenhouse, not on the 
roadside!! 


Cypresses planted outside fences by landowners. Not good. 


Please don’t! 
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POP UP GARLIC FARMERS 


Samantha Allemann, of Preston, Victoria, reports on a recent 
project that gives young people practical experience in 
commercial produce growing. 


“Most of the young farmers we've talked 


(jore GARLIC may not be 
to have had land passed down to them." 


too tricky, but growing farmers can 


be. To help young prospective farmers 
gain the skills and experience they 
need in the field, Farmer Incubator’ 
was established in Victoria in 2013 by 
Paul Miragliotta. Melbourne-based 
landscape gardener Per Staurup soon 
joined the small group due to his 
interest in “making sure there are good 
farmers out there and that people who 
deserve the chance to do it can“. 

In order to encourage fair food 
systems and create a pathway to small- 
scale farming, Farmer Incubator s first 


Having put the call out for 
underutilised farm land, Farmer 
Incubator was offered free beds on an 
annual basis in Coburg, Ballan, Keilor 
and Moorooduc farmlets. Through 
social media posts and a flurry of 
flyering, the group began recruiting 
people for their first initiative, Pop 
Up Garlic Farmers. Per explains that 
garlic was a natural choice for their 
experiential learning program. 

“It’s a winter crop so it doesn't 
require much water, the land 


requirements are reasonable and weeding 
isn't a huge task," Per says. The growing 
popularity of this bulbous plant added to 


mission was to tackle a huge hurdle 
facing young farmers: land acquisition. 
“We see the leasing of land as one 


Farmer Incubator's 
first mission was 
to tackle a huge 
hurdle facing 
young farmers: 
land acquisition. 
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of the most difficult barriers," Per says. 


A healthy crop in late winter. 


its appeal. 


E 


Garlic farmer Emily 


"Seventy per cent of my meals start 
with garlic,” Per smiles. "And there are 
all sorts of fun things happening to garlic 
now too, like black garlic, and people 
pickling it. It's a versatile crop and it's 
got that ‘essence of gourmet’ as well.” 

Garlic’s long-term seed-to-market 
process and its good storage qualities 
made it an ideal fit for the program’s 
one-year timeframe, and allowed 
time for six workshops (on planting 
and cultivating, soils and agronomy, 
marketing and harvesting) to be taught 
throughout the year. For $450, each 
of the twelve participants were given 
a patch of land at one of the four 
properties and handed 500 plants for 
them to sow the seed, tend the crop and 
take to market. 


ing. up. the Weekly Weeding. s 
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Garlic farmer Felicity Johns tending the crops 


on the Ballan farm. 


Emily Connors is a Pop Up Garlic 
Farmer who had long held farming 
dreams. “I’ve been a tryhard country girl 
since I was little," she laughs. "I'd wear 
flannelette shirts and Blundstones that 
I'd try to dirty up. It was like I'd been 
dreaming of this since I was young.” 

Excited to hear that the program was 
being run near her house, she signed up 
to work on the Coburg site. "We're right 
on the Merri Creek bike path, so as we're 
weeding people are poking their heads 
over and asking what's going on, giving 
us tips and offering to jump in and help 
weed!" she smiles. 

This direct community involvement, 
as well as the support network within 
Farmer Incubator's program, has come as 
a lovely surprise to this budding farmer. 
"There's this image of a farmer on the 
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land looking out into the distance, 
being guite isolated, but farming with 
a group of people has been really 
nurturing, Emily says. “ We can 
transform that image.” 

Per has also enjoved the social side 
of the program. 

“Insurance is complicated, costings 
are never guite right and breaking 
pasture is hard work,” he answers when 
I ask about the challenges faced during 
the year. 

“But the initiative of the 
participants has been amazing, our 
workshop speakers have been so 
inspirational and the interest from 
the community overall has been so 
encouraging. 

“We hope that the farmers have 
learned some of the complexities and 


Harding Street 
market garden 
in Coburg. 


Garlics long-term seed-to- 
market process and its good 
storage qualities made it an 
ideal fit for the program's 
one-year timeframe. 


joys of small scale farming,” Per says 
of the program aims. "Some farmers 
have been challenged more than others 
because of their previous experience 
and the plot they chose, but we believe 
this is a first step for them to find a way 
into farming and to also create a strong 
community that supports each other" 
It will be market time come 
February, which will signal the highly 
anticipated sales result for the garlic 
farmers, who are hoping to make a profit 
or at least break even. Per says that at 
this stage it's too early to tell what the 
outcome will be. However, as all of the 
garlic grown is being lumped together, 
the outcome will truly be a team result. 


For more information please visit 


farmerincubator.org. 


and are followed by angular, beaked pods © 


Earth Garden co-founder, Keith Smith, of Artarmon, New South Wales, delves 
into the origins and uses of an exotic plant of great value. 


N THE ARABIAN Nights tale, Ali 
Baba overhears thieves call out “Iftah 
ya simsim!” (Open sesame!) to enter their 

cave filled with gold and silver spoils. 
Trapped inside the den, Ali’s greedy 
brother Cassim cannot remember the 
magic words and tries “Open barley!" — 
but the doors stay closed. 

Sesame was grown 3,000 years 
ago by the ancient Greeks, Egyptians, 


Persians and Chinese. The Greek 
historian Herodotus (circa 450-420 BC) 
said sesame was the only oil used for 
cooking in Babylon. 

On a three-year journey in 
the 1570s, from Marseilles to 
Constantinople (Istanbul), Baghdad 
and Jerusalem, the physician and plant 
collector Leonhardt Rauwolf, from 
Augsburg in Germany, was the first 


European to describe locals sipping 
coffee "almost as black as ink". He 
noted that Turks and Syrians around 
Tripoli and Aleppo grew "Sesamum, 
by the natives called Samsain the seeds 
whereof are very much used to strow 
upon their bread.” 

Ali Baba“ tale is only as old as its 
addition to the classic Thousand and One 
Nights, first published in Paris (1704—17) 
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Wily 


When dry the pods shatter, scattering 
the tiny oval seeds. 


Sesame, a bushy or upright annual plant, 
grows to one metre high and bears broad, 
lance-shaped leaves. 


Pressing the seeds 
ylelds high quality 
sesame oil, which 
does not go rancid 
in hot countries. 


by Antoine Galland. No earlier Arabic text 
has been found. It is better known today 
through pantomimes, animated cartoons and 
television’s Sesame Street. Perhaps the real 
Ali Baba treasure was sesame (simsim) itself? 

It is not a spice, but an oilseed-grain. 
Pressing the seeds yields high quality 
sesame oil, which does not go rancid in hot 
countries. It is used every day to cook food 
in Egypt, Syria, Iraq, Greece, Turkey, Israel, 
India, Burma (Myanmar), China and Japan. 

Sesame (Sesamum indicum), which 
originated in India and Africa, is a bushy 
or upright annual plant, growing 50 
centimetres to one metre high, bearing 
broad, lance-shaped leaves and pretty tube- 
shaped pink or white flowers, that shatter 
when ripe to scatter the tiny oval seeds. 
Open sesame! 

Most seeds are creamy white, but there 
are also brown, black and grey types. 


Seeds are a good source of minerals and protein, iron, 
vitamins B, C and E and essential fatty acids. Protein content 
is boosted if you eat sesame seeds with a complementary 
grain, especially rice. Unhulled seeds contain large amounts of 
calcium. Liguefy seeds to make calcium-rich sesame ‘milk’. 

The nutty taste of sesame seeds is brought out by slightly 
roasting or toasting them. Scatter hulled seeds through dough 
or strew on bread, cakes and pastries. 


GROWING SESAME 


© Sesame bushes will grow in warm temperate to tropical 
places with a long, hot summer. 

e Plant in composted, well-drained soil which does not get 
waterlogged. 

€ Sow seeds in early summer as soon as night temperatures 
reach above 15°C and during the Wet in the tropics. 

e Planting after a legume crop will provide valuable nitrogen. 

e Thin out seedlings to space them about 15 centimetres 


apart so they will bush out and shade the soil. 

e When ripe, seed capsules or pods shatter to release the 
seeds. In cold climates try to harvest seeds before the first 
frost or when most capsules have turned brown. 

e Spread on trays to dry, shake seeds from the pods, hull and 
winnow when there is no wind (or seeds will blow away). 

e Store in containers in a cool place. 

è ‘Edith’ is a variety that grows successfully in Western 
Australia. 


TAHINI 

Tahini is a thick, oily paste made from finely ground hulled 

sesame seeds, lightly roasted, with a texture like peanut butter. 

e Mix tahini with an equal amount of water, lemon juice and 
salt. Use as a dip for mezze or as a sauce on falafel, fish and 
meat. Tahini flavours purée of chickpeas to make hummus. 


* One type of halva is made from ground sesame seeds and 


about half tahini, sweetened with boiled or whipped sugar. 


Tahini is made from finely 
ground hulled sesame 
seeds, lightly roasted, 
with a texture like peanut 
butter. 
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Chooks can free range an area ihtensively 


and remove,most weeds, but make sure 
= 


Veteran chook wrangler 
Claire Bickle, of Brisbane, 
Queensland, addresses 
readers’ queries on some 
of the finer points of free 
ranging. 


PLANTING FOR POULTRY 


I have four chooks in a 5 by 50 metre 

run and I was going to fence off a 
third and plant something for them to 
scratch through. 

Are buckwheat and wheat ok? The 
motivation is to allow the ground to rest 
while they are busy elsewhere and to 
alternate the area once the plants have 
grown a bit. 

Steve, Brisbane, Queensland 


If you have a chook-related question for Claire, please email 
editorial@earthgarden.com.au with CHOOKIPEDIA in the subject 
line. Feel free to include any snapshots and please include your 


name, town and State for possible publication. 
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A It is a fantastic idea to have 

a fallow section of the coop 
growing some greens for your flock to 
consume at a later date when matured. 
Of course they will completely scratch 
it all out when you take down the 
barrier stopping them from getting at it 
all but with a pen of those dimensions 
you may even be able to have 
successive plantings where you have a 
continual supply of greens and several 
cordoned off sections by just doing a 
little planning. Other great greens to 
grow for your chickens are fenugreek, 
sunflower, lucerne, chicory, linseed, 
millet, silverbeet, subclover, barrel 
medic, bok choy and more. 


ORGANIC LAWN CARE 


Can I use glyphosphate and 
dicamba on the lawn where the 
chooks free range? 


Bronwyn, Adelaide, South Australia 


A I would say no. These herbicides 
have been used for a long time 

in backyards across Australia for weed 
control in lawns and gardens and we are 
now seeing a lot of scientific research 
showing that glyphosphate, which is 
used to kill a large range of plants, has 
many nasty attributes including that 

of being carcinogenic. Dicamba is a 
selective herbicide that controls a range 
of broadleaf weeds in lawns. I would not 
be happy with my poultry consuming 


Claire grows excess crops in her patch so that there is always some for her feathered flock. 
Volunteer plants like mustard, amaranth and lettuce, and rocket are always good choices. 


any of these chemicals, as you have 


to remember it will probably end up 


in the eggs that you and your family 
consume. Other options are: 


let the chooks free range the area 
intensively for weed removal; 

then top dress with a soil mix 

and do an oversow of lawn seed. 
Obviously keep them off the area 
while the seed establishes; or 

feed the lawn with organic 
fertilisers. Applying liquid seaweed 
and dolomite a couple of times per 
year will help your lawn stay strong 
and healthy and keep the soil sweet 
(that is, alkaline — most broadleaf 
weeds prefer acid soils). 


Growing greens for the flock via sprouting seeds 
can be done in seedling trays, in cordoned-off 
sections of the coop or even in small punnets. 
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Eggplants like this country — and you can hardly 


not like eggplants. Wendy Bartlett, of Nairne, 
South Australia, investigates. 


WONDER IF many people know that eggplant varieties 
are as diverse as those in the tomato family? They come 
in many shapes, colours, flavours and sizes, and they love the 
warm growing conditions we experience in this country; so 
if you haven't tried growing eggplants before, now there's no 
excuse not to have a go. You are sure to find a variety to suit 

your climatic needs. 


GROWING CONDITIONS 


Eggplants love a sunny, sheltered position with a nutritious 
soil, similar to the requirements of growing tomatoes. As 
they require night time temperatures above 20°C to set fruit, 
it might be best to plant them in front of a north-facing wall, 
especially in southern parts of Australia. Or why not try 
growing them in a pot in a sunny spot in the garden? 

In tropical and more temperate regions of the country 
they can survive as a perennial, but need to be planted out 
each year in the cooler, southern regions. They do not 
tolerate frost at all, so if you experience these conditions it’s 
best to grow in small pots until well established and the soil is 
warm before transplanting into the garden. 

Here in the Adelaide Hills I place plastic drink bottle 
containers over them each night to protect from the 
chance of late frosts in mid-spring, and I hold off planting 
until early- to mid-November. Being too eager to plant 
out in spring with other vegetables will often end in 
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the warm growing conditions 
yo. country. 


| ed position with a nutritious soil, 


Eggplants originated in 
north-eastern India. 


In Japan they are 
reported to be the fourth 
most popular vegetable. 


Eggplants come in all 
sorts of colours — deep 
purple, orange, white, 
red, black, purple-striped, 
green-striped and white- 
striped. 


earth garden 174 6l 


You are sure to find a variety 
to suit your climatic needs. 


disappointment, and if plants survive, they will often fall 
victim to pests and diseases or be poor producers. They 

need to grow rapidly to be healthy and robust and ultimately 
produce an abundance of good quality fruit from mid-summer 
to early winter or until first frosts. 


PLANT IN BLOCKS 


Make a trench about 1 x 2 m and deep enough to hold about 
5 cm of water. Plant six plants in two rows (three per row) 

in an east-west direction. This will allow plants to develop a 
dense block of foliage so large fruits can develop in humid, 
semi-shaded conditions provided by their own foliage. 

I know here in South Australia the summer sun can be very 
damaging to the delicate skin of vegetables so this will help to 
prevent scalding. 


WATERING 


If soil is rich, deep and well aerated, an extensive root 
system will develop so plants need only be watered deeply 
once every ten days by flood irrigation, assuming they are 
mulched. Even though they are vigorous plants they tend 
to hold themselves up well under the burden of high yields 
but, if you are concerned, simply place stakes at each corner 
of the block and string or twine can be wrapped around the 
stakes in a rectangular shape to avoid any chance of damage 
to growing plants. 
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PESTS AND DISEASES 


Verticulium and Fusarium wilts can be a problem, so avoid 
planting in soils where tomatoes have previously been 
grown. Aphids, mites and potato beetle can cause havoc in 
hot conditions. To avoid this simply plant plenty of herbs 
and flowers around the vegetable garden to encourage 
predatory insects. Leaving some varieties of vegetables to go 
to seed is a great way of enticing them in too. 


COMPANION PLANTS 


Eggplant grows happily with lettuce, capsicum, most herbs 
and plenty of flowering plants to attract bees for pollination, 
as eggplant flowers dont seem to be the hottest thing on the 
menu for the bee population. 


HOMEMADE APHID AND MITE SPRAY 


Place two cups of water and one whole garlic bulb into a 
blender and blend well, then leave in a sealed container for 
a day. Strain out pulp, then mix liguid with four litres of 
water in a garden sprayer. Spray tops and bottoms of leaves 
thoroughly about once a week and again after any rainfall. 


FAVOURITE PICKS 


© Eden Seeds: Black Beauty — great in southern areas; 
Early Long Purple, Thai Green —prolific and drought 
resistant. 


* Diggers Seeds: Heirloom mix (Turkish Orange, Rosa 
Bianca, Violetta di Firenze, Slim Jim and Listada di 
Gandia). 


EATING 


I love making eggplant stacks in summer when I have fresh 
tomatoes, eggplants, capsicums and basil growing in the 
vegie garden. The one-centimetre-thick slices of eggplant 
are sprinkled with salt and left in a colander for half an hour 
to draw out any bitterness. While thaťs happening I roast 
some capsicum, shred some basil and slice up some tomatoes 
and then make a stack, with mozarella cheese drizzled on 
top. They are baked in the oven until the cheese has melted, 
left to cool, then stored in individual containers to have for 
picnic lunches or a lazy hot summer night's dinner — yum! 


Eggplant slices can be teamed with tomato, roasted 
capsicum, cheese and basil to make delicious stacks. 


Fresh fruit is good — but so is the dried variety when the sun 
no longer shines. Jackie French, of Braidwood, New South 


Wales, shows how simple tt Is. 


The decades pass, and all the things I 
have never needed accumulate in the 
shed and in the larder: the mulcher, the 
seed sower, the butter churn (electric 
beaters make butter faster and with less 
mess), the juicer — was I really going to 
throw away all the parts of the veg that 
don't have calories, and drink when I 
could be eating them? Plus the spinning 
wheel, when I was thinking seriously 
self-sufficient and underestimating my 
ability to make a knotted mess instead of 
a thread. 


But one bit of cobwebbed 
equipment we have never had is a 
dehydrator. Right from my first apricot 
crop, more than 40 years ago, when 
I spread halved apricots on scraps of 
reflective insulation and watched half of 
them shrivel into delicious dried morsels 
in two hot days (the wombat ate the 
other half, and had diarrhoea). (NB: 
Keep all drying fruit out of wombat and 
possum reach.) 

People have been drying fruit in this 
land for tens of thousands of years, with 
no mechanical contrivances involved. 


Fruits dry easily — 
tomatoes are a fruit, as 
"are chilies, and capsicum. 


Step 1: Choose your fruit. Remove 
stones — a dried cherry or 
lillypilly can be a serious tooth 
hazard if it still has its stone. 
Cut into pieces no wider or 
taller than your thumbnail. 

The smaller the pieces are, the 
faster they dry. Small fruit 

with tiny seeds, like blueberries, 
grapes, currants, goji berries 

or tiny highly flavoured wild 
strawberries, can be dried whole. 


Step 2: Choose your method of 
drying. Drying needs heat, 
air circulation, and protection 
from wombats, possums, fruit fly 
(initially— the exterior is soon 
too tough for fruit fly stings) 
and other fruit lovers. 
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People have 
been dryins 
pruit in this 
land for tens 
of thousands 
of years with 
no mechanical 
contrivances 
involved. 


On a hot dry day the hot sunny 
bedrock here beside our creek is perfect 
for drying fruit. Put out fruit pieces in 
the morning, turn fruit over at midday, 
take in at night, and store. The fruit is 
done when it feels rubbery, not squishy 
— you don’t want to wait till crisp. 

No sunny rocks? Use a darning 
needle and string to make a long line 
of slices of fruit, with a finger width 
between each one so the air can 
circulate. Hang up in the sun; take in 
at night or when it rains, but they may 
be done in a single hot dry day. 

One piece of dehydrating 
equipment you may already have is 
your car. Place alfoil on the dashboard 
— you may risk stains if you put the 
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fruit directly on it. Leave the car 
windows open just a thread, then park 
in the hottest part of the car park. 
Your fruit will be protected from rain. 
It’s also handy to snack on during the 
drive home. 

Commercial dried fruit is treated 
with sulphur or other preservatives to 
keep its colour, and more softness. I 
like to chew, plus decades of eating 
home dried fruit has made me associate 
brownish dried apples or apricots 
or peach leather with more flavour 
and sunlight. And yes, you can taste 
preservatives. If you want to preserve 
the colour a little more douse the fruit 
in lemon juice before drying. 

Fruits dry easily — tomatoes are 


The true taste of 
the sun lingers in 
home dried fruit. 


a fruit, as are chilies, and capsicum 

— cut it into thin lengths. You need 
to be more careful with starchy veg 
like sweet potatoes, and meat and fish 
really need the extra protection of 
smoking or salting — smoked salmon 
used to be a food for the poor, not the 
rich. 

But your apples, apricots, cherries, 
grapes, currants, blueberries, thinly 
sliced mangoes, paw paw et al? They 
are all very, very simple to dry. And 
delicious. And will be chewy. But 
that’s why we have teeth, plus palates 
that appreciate the true taste of the sun 
that lingers in home dried fruit. There 
is also the joy of simplicity: just the 
fruit, the sunlight, and you. 


String together slices of 
fruit, with a finger width 
between each one so the 
air can circulate. 
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Backyard soll contamination: 
few of us live on pristine soil. 


Liz Drummond of Cook, ACT, 


shares what she found when 
choosing where to locate her 
backyard vegie patch. 


E SHOULD plant the vegies 

here. It’s the best place for 
morning sun,” says my husband pointing 
to a large flat area next to the carport. 

“That might not be a good idea,” I 
reply. “Cars have been parked there for 
over 40 years. Who knows what nasties 
have runoff into the soil.” 

He looks at the area thoughtfully. 
“Yeah, you're probably right. But 
where“ the safest place?” 

Fresh leafy greens sprouting by your 
back door certainly has appeal — unless 
your soil is contaminated. While lead 
has been gradually eliminated from 
use, it has left a legacy in our homes 
and gardens. Lead can be found in 
backyard soil, particularly around old 
and renovated homes, or those near 
main roads. In fact, a new study by 
Macquarie University shows one in five 
samples taken from Sydney backyards 
exceed the federal health limts. 

Why worry about lead in your 
garden? Lead is a serious health risk 
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Fresh leafy greens sprouting by the back door certainly has appeal — un ess the soil 


with no level of exposure considered safe. 
Children are particularly vulnerable, and 
increased exposure can cause learning 
disabilities, behavioural problems, stunted 
growth, and impaired hearing. In 
addition, kids absorb about 50 per cent 
of the lead they ingest compared to just 
10 per cent in adults. As a mum I want 
to make sure our home environment is as 
safe as possible, so I decided to investigate 
before sowing any seeds. 

It turned out that testing our soil 
wasn't particularly difficult or expensive. 
Environmental scientists at Macquarie 
University run a free soil health check 
through their VegeSafe program. We 
simply took five samples from various 
places in our garden and sent them off 
for testing. 

“Our program is designed to educate 
people about potential risks, not to alarm 
them," says Professor Mark Taylor. “We 
want gardeners to know what's in their 
soil, and how to reduce exposure if we 
find elevated metal levels.” 


me 


is contaminated. 


But how does lead in our backyard 
soil make its way into our bodies? First, 
you can inhale lead-rich dust when 
working in your garden, or swallow dust 
sticking to vegies when you eat them. 
Associate Professor Damian Gore explains 
that this is the method of exposure we 
should be most concerned about. 

"While there's no doubt vegies take 
up lead from the soil, there are orders 
of magnitude more metals present in 
the soil compared to the plant material 
itself,” he says. 

Luckily it's not all doom and gloom 
if you find elevated lead levels in your 
garden. 

“A lot of the measures we 
recommend are relatively simple, such 
as washing your vegies and peeling root 
crops,” says Gore, “while some might 
choose to raise their garden beds and bring 
in clean loam. It's just a case of knowing 
whether or not you have a problem." 

To date the VegeSafe program has 
helped over 300 households learn more 


It turns out that sun 
and drainage arent 
the only aspects to 
consider when planning 


your vegie patch 


Liz found that 
testing her 
soil wasn't 
particularly 
difficult or 
expensive. 


a 


Photo courtesy Mark Taylor. 


about their soil. The program found 
that one in five samples exceeded 

the Australian Health Investigation 
Level guideline of 300 mg/kg for 

lead, representing nearly one in three 
households. In fact, one sample was 
over 4,000 mg/kg compared to natural 
background concentrations of 20 mg/ 
kg. Several samples exceeded the arsenic 
and cadmium guidelines, also a health 
concern. Other metals tested for, such 


Dr Mark Taylor and Marek Rouillon from VegeSafe, Macquarie University, at work. 


as copper and zinc, weren't so much of a 
problem. 

Luckily our samples came back 
well under the criteria for all the metals 
tested. However, concentrations near 
the carport, our favoured planting 
location, were much higher than other 
areas in the garden. While it would still 
be ‘safe’ to plant our vegies there, it's not 
the best option. I think we will sow our 
seeds elsewhere. 


Wash or peel vegies before you eat 
them. 

Grow grass where soil is bare, or 
cover it with wood chips or mulch. 
Have children wash their hands after 
playing outside, before meals, naps 
and at bedtime. 

Prevent children from playing in 
contaminated soil. If possible provide 
them with sandboxes filled with clean 
and tested sand. Cover the box when 
not in use. 

Avoid growing food plants in 
contaminated soil. Use raised garden 
beds with clean soil instead. 

Wear gloves and wash gardening 
clothes separately if you're working 
with contaminated soils. 
Avoid tracking soil into the house 
by removing your shoes, and use a 
commercial-quality outside doormat. 
Mop hard floors and vacuum carpet 
at least once a week. 


Make sure children eat regular 
nutritious meals (with plenty of 

iron and calcium) as more lead is 
absorbed on an empty stomach. 
Regularly wash children's toys. Toys 
can become contaminated from dust 
and soll. 


Keep pets outside. If allowed inside, 
brush fur outside first and clean dirt 
from their paws. 


Contact the VegeSafe team at 
mark.taylor@mq.edu.au, visit 
science.mq.edu.au/vegesafe, 
or check out their Facebook 
page for more information on 
getting your soil tested. 
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rex a tip 


Aaron Thomas finds exactly the 
kind of curved rusty steel Andy 
loves-for Agunya furniture. 


BUILDING SKILLS FROM WASTE 


Creating in-demand furniture from salvaged tip materials: this is the latest project for Kimberley 
builder Andy Greig of Agunya Shelter For Life.* Here, Earth Garden editor, Alan Gray, 
describes Andy s latest projects for teaching housing skills to young Aboriginal trainees. 


OME people have a knack for 
spotting the hidden gems in 
everyday items — like sculptors who 
release dramatic forms from stone. 
Andy Greig is the bloke who built my 
office — an affordable and portable 
housing unit designed for remote 
Aboriginal communities (see EG 
170). Now he's added another line 
of projects to tie in with the shelter. 
Andy works with young Aboriginal 
trainees, teaching construction skills 
that can lead to an apprenticeship. 
But he doesn't just show them how to 
build a stud wall. 

Andy revels in recycling and 
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reusing waste material from Outback 
tips to create beautiful furniture. He 
works with his young trainees to 
imagine the final forms of chairs, 
table, beds and more — all based on 
materials salvaged from tips in Halls 
Creek, Broome, and other remote 
Kimberley towns. How about a table 
with flowing, sweeping legs made 


from the leaf springs of an old troopy? 


Or a bedhead made with salvaged 
timber and rusty metal collected from 
the local tip? They're all beautifully 
finished and super-sturdy. 

Andy starts by creating a bond 
with his young workers that is truly 


impressive: he cares about their living 
circumstances, their lifestyle habits, 
health and well-being, their eating 
habits, and their need to save their 
pay. On a recent trip from Broome 
to the Bungle Bungles I saw firsthand 
how Andy has become a mentor — and 
occasionally a badgering dad! — to his 
young charges. One day I overheard 
him saying to Aaron: "Listen mate, if I 
was a bit short with you yesterday, it's 
just because you've gotta start work on 
time." "Aaron shot back: “No worries 
Andy! We know you want us to snap 
to because you care about us!" 

Andy drove to the Bungle 


William Brolga (left 


Shirley Bray of the Kija people, the senior Traditional Owner of Purnululu (the Bungle 
Bungles), explains on the EG video that she is "really happy" to have the rangers on her land 
learning new skills. 


), and Aaron Thomas (right) are Andy's 2015 trainees: learning how to use a nibbler. 


Bungles with Aaron and Will to set 
up and run construction workshops 
for a meeting of more than 150 
Aboriginal rangers from all over the 
Kimberley. The camp site became 
a colourful feast of bright ranger 
uniforms and embroidered patches 
showing off manta rays, kangaroos, 
eagles, and all manner of wildlife 
reflecting the staggering range of 
landscapes being protected by these 
indigenous ranger groups. The 
rangers came from places like the 
stunning Balgo in the Great Sandy 
Desert, to Kupungarri in the heart of 
the breathtaking high range country 
of the central Kimberley, to the 
tropical waters of the salt water Bardi 
rangers at the tip of Cape Leveque, 
200 km north of Broome. 

Andy ran workshops each day 
to teach basic building skills to the 
rangers. They worked with materials 
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Agunya furniture: salvaged African mahogany timber and old leaf springs make a perfect rocking chair. 


Andy revels in 
recycling and reusing 
waste material 

from Outback tips 
to create beautiful 
furniture. 
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scavenged from the Halls Creek tip. 
Andy was like a little kid at a giant 
toy shop as he leapt around the tip, 
dragging out rusty metal objects, 
discussing their merit with Aaron and 
Will, and planning how they would 
use the salvaged materials. 

The workshops focussed on the 
safe and correct use of power tools: 
how to sharpen chainsaws; axes, how 
to choose and care for drill bits, and 
tools, and much much more. Watching 
an 18v cordless Makita nibbler make 
short work of a thick 44 gallon drum 
was fascinating. 

Combining these sturdy metal 
pieces with rough bush timbers 
somehow creates a beautiful object 
and the rangers clearly loved the 


workshops. Building skills emerged 
with the salvaged materials. 

At the end of the week Andy, 
Will and Aaron drove the 900 km 
back to Broome to continue their 
projects: selling furniture to local 
cafés, resorts and locals via their 
weekly market stall in the garden of 
the old telegraph house on the edge 
of Chinatown. 


Visit earthgarden.com.au from 

1 December to see the video of Andy, 
Will and Aaron using Halls Creek 
tips scraps for their workshops and 
furniture. 


* You can contact Andy Greig on 0407 
307 037. 


A strawbale house at Moora Moora. Photo courtesy of Glen Morris and Sarah Morton. 


Former communitarian Bob Rich, of Healesville, Victoria, muses on the benefits of cooperation 


on the urban fringe. 


s 


VE BEEN a member of the Moora 

Moora community near Healesville, 
Victoria, since 1976. My reason for 
joining was philosophical: I wanted to 
change the world into a caring, co- 
operative place where my children, and 
their children in perpetuity, could have 
a future. 

Grandchildren, and even great- 
grandbabies, have replaced ‘children’ but 
my motivation still stands. 

Community 1s a great place to bring 
up kids. They leave environmentally 
conscious, socially mature, resilient, 
strong, capable. The voung adults who 
grew up at Moora Moora land on 
their feet wherever they go, are natural 
leaders, great communicators, and nice 
people to have around. 

Several young families have recently 
joined the co-op, and others are on the 
way in. 


In the suburbs, we are at the mercy 
of those who supply our necessities. 
This is far less so in the country, and so 
it's easier to reduce our environmental 
footprint. However, a relatively remote 
region has problems with earning 
money, and a one-family farm can feel 
isolated and lonely. 

Å co-operative community near 
the urban fringe provides company and 
mutual support. Itis possible to combine 
rural living with nearby work. While 
my wife and I chose to live in voluntary 
poverty, others at Moora Moora can 
generate all the income they need in 


responsible, socially beneficial occupations. 


The global economic system is built 
on the illusion that money has value. It 
is teetering on collapse. When (not if) 
it does, urban populations will suffer. 
The chance of survival is much better if 
you can quickly become self-sufficient 


in necessities. This was also one of my 
motives way back then. I wanted to save 
a seed of sanity, while doing my best 
to delay the effects of the insanity that 
rules this planet. While Moora Moora 
is part of society at large, it does have 
the potential to survive, without outside 
stuff such as fossil fuels, genuine plastic 
rubbish, and holidays to faraway places. 
Sadly, health concerns have forced 
me to move away from Moora Moora, 
down to suburban Healesville. All the 
same, my heart 1s still there, and as you 
may have guessed, I strongly support the 
concept. The people there are my family. 
You might be interested in joining 
my family. There are a few houses for 
sale (including mine). You can check us 
out at 1:30 pm on the first Sunday of 
each month. Look up mooramoora.org. 
au for details. When you visit, the views 
will blow you away. 
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Edited by Judith Gray 


GREEN NOMADS 


By Bob Brown 
Hard cover, full colour, 


238 pages 

Published by Hardie Grant 
Books 

$45 


This is the most spectacular collection 
of Australian travel photographs you 
will ever see. During Bob Brown’s 16 
years in the Senate, he and his partner 
Paul had no extended holiday. Like 

so many hardworking Australians they 
looked forward to retirement and some 
time to travel together. So here it is, a 
dream come true. Bob and Paul set off 
to see the one million hectares owned 
and managed by Bush Heritage Australia. 
True green nomads. 

Bush Heritage Australia started in 
1990 with the purchase of Oura Oura in 
Tasmania’ Liffey Valley. Under threat of 
logging, this was the best way to protect it. 
Since then Bush Heritage has purchased 
and protected one million hectares of land 
across Australia and lucky Bob and Paul 
have clearly had the trip of a lifetime to 
see it. 

From desert plains to tall forests, Bob 
and Paul camped by billabongs, climbed 
over ancient rock formations and, thanks 
to Paul’s camp oven skills, enjoyed the 
best outback experience on offer. 

“Going bush is going home to the 
natural universe — and that’s an experience 
without equal,” Bob says. I couldn’t 
agree more, and thank goodness for Bush 
Heritage for making it possible. 

With Bob as guide and photographer 
it’s no wonder this book is jam-packed 
with natural history, sheer wonder, and 
the beauty of all the textures and colours 
of this great southern land. 

Bob’s photos are truly magnificent 
and give a personal account of this 
extraordinary trip. 

Once again, thanks to Bob for his 
uplifting honesty and joyous account of 
life lived to the full. 
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You may like to see ... 


HEARTLAND 


Celebrating Fifty Years of 

the Australian Conservation 
Foundation 

Photographers: MAPgroup 
Documentary Photographers 
With foreword by Michael Leunig 
Published by Echo Publishing, 
$49.99 


> ) Old Mån Emu. 


Walking the dunes. 


ECOVILLAGE 


Global Ecovillage Network 
1001 Ways to Heal the Planet 
Published by Triarchy Press, 
$24 

Check out community projects 
from around the world and find 
out how you can get involved. 
Inspiring! 


$ 
© 
å 
a 
[si 
a 
= 
Z 
E 
fe) 
X 
E 
£ 
© 


©Paul Thomas/Bob Brown. 


©Paul Thomas/Bob Brown. 


FAIR FOOD 


Edited by Nick Rose 
Paperback, black and white, 
292 pages 

Published by University of 
Queensland Press 


$29.95 
Here is an inspiring book about Australia's 
Fair Food movement. What happens 
when food, farmers and eaters come 
before supermarkets and profits? This 
book tells true-life stories that will open 
your eyes to the possibilities of change. 
Fair Food pioneers come from many 
different walks of life but share a common 
awareness of the urgent need to address 
Australia s unsustainable farming practices, 
market place monopolies and lack of 
food security. Mainstream ‘food’ is killing 


OUR FRIENDS THE 
TERMITES 


By Pat Lowe 


Paperback, black and white, 
145 pages 

Published by Back Room 
Press $26.95 


When I first me Pat she encouraged me 
to press my ear to a tree trunk so I could 
hear the hum of a native bee colony 
secretly going about their business in the 
park. What a joy and what an amazing 
woman! Growing up in the UK Pat 
dreamed of sunshine and open space. 
She is now quite at home in the desert 
landscapes of Western Australia. Pat 
spent many years visiting and living in 
the Great Sandy Desert with her partner 
Jimmy Pike. Jimmy was a Walmajarri 
man who grew up in the desert. His 
knowledge of traditional life has been 
lovingly documented by Pat. 

For many years Pat has observed 
(with magnifying glass in hand) the 
habits of the much-maligned termites 
of northern Australia. In this book Pat 


us, along with our natural and farming 
ecosystems. 

This collection of life stories 
is written by individuals who are 
passionate about living the change 
they want to see, from city dweller 
turned farmer, to IT tech turned 
permaculturalist. There is a huge 
groundswell of Australians taking up 
the challenge for change, for making 
the world a better place. Large or 
small scale, act now. One of the nine 
contributors to this book, Michael Croft 
is a biodynamic farmer and activist. In 
raising public and political awareness 
of our ailing food systems Michael says 
to make eating a political act. When it 
takes ten calories of oil to deliver one 
calorie of food I can’t agree more. 

This is an alarming but uplifting 
book. It reminds me that Earth Garden 


DUR FRIENDS tne 
TERMITES 


weaves together quirky anecdotes and a 
wealth of knowledge surrounding these 
elusive little creatures. After reading this 
book termites stop looking so much like 
the enemy. They are the ‘earthworms’ of 
the tropics and play an integral role in 
providing nutrients to the fragile soils of 
the north. 

Termites are a rich source of food for 
many creatures, including humans. Their 
mounds offer protection to lizards, snakes 
and even echidnas. Pat makes detailed 
observations: she describes in great detail 


"A remarkable å 


people, communi 


is part of a rapidly growing 


international network of like- 
minded people working towards 
a more sustainable way of life. 
Spread the word! 


KING TERMITE 


| Photos courtesy of Julia Rau 


the life-cycle, the nuptial 
flights in the wet season 
and the head banging that 
creates the vibrations with 
which the little devils 
communicate. 

This is a perfect 
introduction to, and a 
delightful read about, a 
landscape and the most 
industrious creature of the 
north, the humble termite. 


earth garden 174 73 


POSITIVE ENERGY 


Edited by Alan Gray 


THE ENERGY-FREEDOM HOME 
Australians spend $22 billion on 
renovations a year and not-for-profit 
Beyond Zero Emissions aims to 
capitalise on that market with a new 
book promising to “wipe out electricity 
and gas bills” in nine steps. 

The Energy-Freedom Home is 
targeting the 50 per cent of Australians 
looking to renovate their homes over 
the next four years with detailed 
yet easy to comprehend, structured 
information on the key techniques to 
achieving an energy-bill free home, 
saving on average $2400 a year. 

BZE chief executive, Stephen 
Bygrave, says that "with renovations 
almost a national sport in Australia, as 
can be seen in the countless TV shows, 
injecting a sustainability narrative into the 
sector could be a huge win. But, as many 
know, messaging around sustainability 
can be difficult, often getting tied up in 
politics. This is why the focus has been 
deliberately shifted with Energy Freedom. 
It's not necessarily about being Green, it's 
about being smart with money, it's about 
being comfortable in your home, and it's 
about autonomy.” 

This concept of "freedom, 
autonomy, taking back power and taking 
back control” is one Bygrave thinks gels 
particularly well with Australians. 

"In Australia we don't like authority 
and power structures necessarily,” he 
says, so the concept of getting away from 
the electricity and gas utilities is one 
that appeals to with Australians. Bygrave 
says the messaging of energy efficiency, 
similarly, has failed to get much leverage, 
as it is tied up in notions of constraint. 
"Energy freedom is about doing stuff. 
It's about productivity.” he says. 

The book’ nine steps — replacing 
old lights with LEDs, stopping draughts, 
improving insulation, upgrading windows, 
using energy-efficient appliances, installing 
reverse-cycle airconditioning, using solar 
or heat-pump systems for water heating, 
monitoring and controlling energy use, 
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The Energy-Freedom Home is the new 
guidebook from BZE. 


and switching to solar — dont have to all 
be done at once, Bygrave says. The book 
acts as a resource, so when an appliance 
fails, or when there's some money to 
spend on a renovation, solid information is 
there to help make an informed decision. 


‘GOD PARITY’ COAL’S BIGGEST 
THREAT 
The point when the cost of solar 
electricity generation falls below that 
of the cost of the network is the real 
threat to traditional utilities,a new report 
has warned. It’s known as ‘god parity’ 
— meaning that even if the cost of coal- 
fired, gas-fired or nuclear generation were 
free, it would be too expensive to compete 
with solar. And according to Charles 
Yonts, an energy analyst with Hong Kong- 
based CLSA, it will be the new normal for 
energy networks, sooner than we think. 
“In this new world, baseload power 
(ie the stuff that we have all relied on for 
most of the time for our entire lives) will 
be like needing a mainframe,” Yonts writes 
in a new report. “There will have to be 
some large generation systems, just like 
big data centres today, but most generation 


and storage will be distributed. 

“This lends itself to further analogies 
with the internet — an Internet of Energy 
- just like we upload and download 
data now, we will upload and download 
energy; a transactive economy.” 

Australia is the proverbial canary 
in the coal-mine on this issue. Solar 
generation costs are about 10-13c/kWh, 
below what most customers pay for 
network costs. As battery storage costs 
come down further, it will be inexpensive 
enough for millions to potentially get off 
the grid and/or build microgrids. 

Yonts’ source for these forecasts 
is Tony Seba, the Stanford University 
academic who predicts that Silicon 
Valley will make oil, nuclear, natural gas, 
coal, electric utilities and conventional 
cars obsolete by 2030. 

“By 2020, rooftop solar in sunny 
areas like the US Southwest will generate 
electricity onsite at less than the cost 
of transmission and distribution,” Seba 
wrote in a blog last year. 

“This bears repeating: a house, a 
business, or a department store in Los 
Angeles, California, or Phoenix, Arizona, 
will generate solar for less than what 
their centralised generation utilities 
charge the ratepayer for transmission 
and distribution costs. This means 
that it won’t matter how much these 
conventional generation facilities cost. 

“Even if the utilities 
miraculously invented a new technology 
that used the ‘God Particle’ to generate 
electricity at a cost of zero (remember 
the nuclear promises of ‘too cheap 
to meter’?) they will not be able to 
compete with solar self-generation.” 

At this point, Seba says, centralised 
generation will not have a business 
model, and most utility-scale generation 
assets will be stranded. “The only way 
utilities might even stay alive after that is 
to work through the regulatory system 
to maximise short-term cash flow at the 
expense of ratepayers,” he says. 

—Solar Choice 
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SALTWATER BATTERY MAKES A 
SPLASH 

Aquion is a US-based company 
bringing a fresh approach to battery 
manufacturing. The company’s 
saltwater-based batteries are some of 
the most affordable, safest, and most 
environmentally-friendly batteries on 
the planet, making them a great option 
for residential and commercial energy 
storage applications. 

The number of energy storage 
options in Australia is growing rapidly 
as more and more homes and businesses 
look to batteries to help them get the 
most of their solar power systems and 
reduce their reliance on the electricity 
grid. Historically, the conventional 
go-to solar storage technology in 
Australia has been lead-acid batteries, 
which have been widely used in off- 
grid, stand-alone power systems. More 
recently, lithium-ion batteries have 
gained ground as their price points have 
come down and their market share has 
expanded. Despite their popularity, both 
these battery chemistries have certain 
disadvantages. Firstly, unless they are 


The Aquion battery system is now available in Australia and fully installed in solar homes. 


well-engineered, energy storage systems 
can potentially be dangerous, especially 
as they age. Secondly, they cannot 
be fully discharged without causing 
permanent damage to their ability to 
hold a charge — meaning that in effect 
their full capacity cannot be used. And 
finally, they are both heavily reliant on 
the use of caustic chemicals both in 
their production and operation. 
Aquion is a company created 
from the outset to tackle some of these 
issues — and produce a battery that 
could be brought guickly to market. 
The company’s batteries — based on a 
technology that has been around for over 
100 years — are unigue for a number 
of reasons. They can be repeatedly 
discharged to the maximum depth across 
their recommended lifespan (8-10 years) 
without damaging their ability to hold a 
charge. Furthermore, they pose virtually 
zero risk of fire hazard (they are “self- 
extinguishing’). And on top of this, they 
are the first and only battery manufacturer 
to have met all the stringent criteria 
to obtain Cradle-to-Cradle (Bronze) 
certification — meaning that they are 


arguably the most environmentally benign 
batteries currently available anywhere. 

But perhaps most importantly for 
Australian homes and businesses who 
are considering energy storage, Aquion's 
saltwater batteries are already available 
in Australia — and at a price point 
competitive with lead acid and lithium- 
ion batteries. 


FROM COLANDER TO COMFORT 
Imagine if your annual electricity 

bill was less than you currently pay 

in a month. Two homes with annual 
electricity bills of less than $450 per year 
are among 43 houses that opened across 
in September as part of Sustainable 
House Day. 

Electricity prices in Melbourne 
have increased by more than 80 per cent 
in the last seven years according to a 
recent report, while the Live in Victoria 
website says a medium-sized Victorian 
household will pay $517.50 a month 
for energy. But Helen Millicer said the 
power costs for her Elsternwick home 
are less than a tenth of that. 

“Our electricity bills are now 
about $400 a year, our gas bills are 
tiny,’ she told The Conversation Hours 
Jon Faine. The house is not a modern 
eco-designed house, but a Victorian- 
era brick home which Ms Millicer and 
her partner have gradually improved 
over the 13 vears they have owned it. 
Ms Millicer said most of the changes 
they ve made could be done by “any 
normal person in any normal house or 
apartment”, and can result in savings of 
thousands of dollars. 

She said the average Australian home 
was like a colander - full of holes - so 
the house was hot in summer and cold in 
winter. The improvements they ve made 
to their home include improving the 
house's draughtproofing, insulation and 
curtains, as well as installing solar power 
and greywater systems. 
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JOIN THE EARTH GARDEN FOUNDATION 


37th PROJECT 


At last! After all the reconstruction and 
emergency aid efforts by EGFA and its local 


Nepali partners, th 


and TEAM Nepal, EGFA was finally able to fund a 
new solar lighting project in September this year. 


The remarkab 
, Partner organisatio 


the HLF and Neel Bahadur Shahi at TEAM Nepal 
- have been truly inspiring through the difficult time 


e Himalayan Light Foundation 


e efforts of the staff in our 
ns - especially Yadav Gurung at 


since the earthquakes. z 
All 36 of EGFAS village projects were found tobe ++ == 
intact after the earthquakes so we didn't need to go The four staff at the Ghiring 


back and rebuild syst 


The health centre at Ghiring village in Tanahu 


tems we'd already installed. Phew! ^ village health centre with a solar 


panel about to be installed. 


district in central Nepal received eight lights. The health centre looks after more 
than 8,800 village people but the village has no mains electricity. The health post 
has four staff and receives about 15 to 20 patients daily but sometimes it will go 


up to 40+ per day. 


The lighting installation was completed on | October. 


EGFA is now fundraising for its next project which is likely to be for the 
poor village of Banghari in the district of Newarkot, which is one of the worst- 


affected areas from 


the April and May earthquakes. There are 70 families in the 


village and EGFA - for the first time - is aiming to supply and install small solar 
lighting plants in every home. 


DONATIONS ARE 


I. SECURE WEB ORDERING: 


Visit the Foundation's webpage at www.egfa.org.au. 


—Alan Gray, Chairman, EGFA Limited, . 


TAX DEDUCTIBLE 


You can pay via our secure online system using either a credit card or direct deposit. 


OR 


2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome, WA, 6725 


Name: 


Address: 


Postcode: 


Email: 


Available on the 


[] App Store 


Ø Available on 


@ iTunes 


At Backyard Chicken Coops we are expert poultry lovers who believe life is simply better with chickens. Whether you're 
considering a flock of 2 or 20 hens our team will find the perfect coop solution for you. Our prize package includes the Taj 
Mahal chicken coop and a selection of our market-leading coop and poultry accessories to get you started. Chicken keeping 
guestions? Log on to our Learning Centre and find your answer. Love your chickens with backyardchickencoops.com.au. 

*Winners will be drawn from all current subscribers up until | February 2016. Winners will be notified, plus announcements may be made 
on EG Social Media sites. Competition open to Australian residents only. Prize consists of + Taj Mahal Coop * Hen Health kit (diatomaecous 


earth, apple cider vinegar, wormer, mite dust, anti-peck solution) * Starter pack (feed storage drum, scoop, drinker, feeder, grit, corn, caring for 
chickens book) * Hemp bedding + Predator prevention mesh + Delivery included. 


Images for illustration purposes only 
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ARVEST 


ECOlogic is a non-toxic alternative to commercial 
cleaning products. Proudly produced in Australia, 
this effective cleaning range is formulated from 
renewable, natural ingredients. ECOlogic contains 
products to keep your kitchen, bathroom and 
laundry naturally clean without the use of harsh 
chemicals or artificial fragrances. 


Do you dream of building your own home? Do 
you need earth friendly and inspiring examples? 
The Owner Builder magazine will provide you with 
technical advice and regular inspiration, featuring a 
wide range of owner builder projects nationwide. 
Available from newsagents or subscribe direct. 


A Skippy grain mill can make fresh flours and rolled 
grains in your own kitchen, full of nutrition and taste, 
just as nature intended. Available in both hand and 
electric models, it's easy and economical, with many 
top health benefits — a grain mill for life! 


Our aim is to inspire and enable people to 

grow their own produce. Join us on one of 

our permaculture courses or sustainable living 
workshops and visit our display farm in Margaret 
River WA where you can see our trials, errors and 
triumphs over the years. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and eguipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any of 
your cheese and yoghurt making problems. 


Operating out of the south-east suburbs of 
Melbourne, Viawoopi Landscaping creates beautiful 
landscapes and designs that engage, inspire and teach. 
Viawoopi are the first in Melbourne to specialise in 
Beescaping, crafting gardens for you and the bees, and 
pride ourselves on our sustainable principles. 


ORGANIC FORMULATIONS 
ECOlogic 

Phone: (03) 5428 6005 
ecologicclean.com.au 


THE OWNER BUILDER 

PO Box 64 

Stockton, New South Wales 
Phone: 0402 428 123 
(leave a message) 
theownerbuilder.com.au 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


FAIR HARVEST 

jodie Qfairharvest.com 
Phone: (08) 9758 8582 or 
0439 568 131 
fairharvest.com.au 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


VIAWOOPI LANDSCAPING 
bec@viawoopi.com 

Find us on Facebook 
Phone: 0423 912 718 
viawoopi.com 
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Our workshops have helped hundreds of people 
plan, plant and enjoy healthy and diverse orchards 
from backyards to small scale commercial 
enterprises. From Summer Pruning to Cider 
Making our workshops help people get the most 


out of their heritage fruit trees. 


Our unscented soaps are handmade in small 
batches using natural ingredients that you can 
trust to keep your skin clean, soft and healthy. 
Ideal for those with sensitive skin or allergies 
such as eczema. They are long lasting and 
produce a creamy lather. 


Tipis and aboriginal style whurlies made to 
order. Also available tipi camping on our 
wonderful 40 acre property. From time to 
time we run Strawbale Building Workshops, 
Drum Making Workshops and Outdoor Pizza 
Oven Workshops. Now also selling drum 


making components, and oven moulds. 


These unigue, hand forged, Australian made bladed 
tools of unparalleled guality and traditional design 
are now available direct from our forge. Used by 
farmers, government departments, tradespeople and 
home gardeners for over 15 years. You will love 
these heirloom tools. 


Judy started to make pure bees wax candles in 1974. 


Pure bees wax has many uses besides candles. She 
still enjoys hand crafting pure bees wax candles, and 
talking about the many other healthy uses of bees 
wax gained from her 40 years of experience. 


Free-range chickens cannot truly be free unless 
they are protected by Hotline Electric Mesh. Used 
by both the largest free-range producers and keen 
hobby farmers with a small number of birds, Hotline 
keeps the predators at bay. Made in the UK. 


WORKSHOPS AT HERITAGE 
FRUIT TREES 


enquiries © heritagefruittrees 
.com.au 


Beaufort, Victoria 3373 
heritagefruittrees.com.au 


FRENCH ISLAND HONEY 

I Clump Road, 

French Island, Victoria 3921 
Glenys Ralph 
frenchislandhoney © gmail.com 
Phone: 0437 914 663 


GENTLE EARTH WALKING 
PO Box 395, 

Daylesford, Victoria 3460 
Phone: (03) 5348 7506 


sueandon © gentleearthwalking.com.au 


gentleearthwalking.com.au 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 
handforgedtools.com 


CANDLES BY BEREDEN 
23 Elizabeth Street 
Edenhope, Victoria 3318 
Phone: (03) 5585 1790 
bereden.com.au 


MCCALLUM MADE 
CHICKEN TRACTORS 

PO Box 552, St Ives 

New South Wales 

Phone: 0425 751 794 
thechickentractor.com.au 
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JOHN MASON, ACS PRINCIPAT 


À Ag T 
WWOO Willing Workers. 
EV. on. Organic Farms 
= 2 : 
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For almost three decades Brian Keats has been 
compiling and publishing state of the art calendars 
to meet the needs of farmers, gardeners, weather 
watchers and naked eye astronomers. The Astro 
Calendar is based on Biodynamic practices. 

The Moon Planting Primer is a simpler version. 


We are passionate about creating 100% natural 
soaps, skincare and candles that nourish your spirit 
and soul. We are a cruelty free company, don't use 
palm oil, and what you buy from us is not only good 
for your skin but the planet as well. 


Learn from decades of experience! Short courses 
to diplomas. Landscaping, Permaculture, Organics, 
Mudbrick Construction, Natural Healthcare for 
Animals, Self-Sufficiency, Herbs, Poultry, Alternative 
Energy, Goats, Pigs ... and much more! Also see 
our range of colourful informative ebooks at 


www.acsbookshop.com. 


Travel Australia as a Willing Workers on Organic 
Farms volunteer, working on organic farms in 
exchange for food and accommodation. Over 
2600 WWOOF Hosts; a great variety of properties 
practising biodynamics, organics and permaculture. 
Make lasting friendships and learn about organics 
at the same time! 


Weed control without toxic chemicals. Eliminate 
weeds naturally with our effective weed burners. 
Visit our online store to view our organic, 
biodynamic and eco friendly range of products. 
Includes gardening and composting guides, 
Biodynamic 500 prep, books, seed germinators, eco 


cleaning products and more. 


World's first certified organic skin care, hair care, 
oral care, health care and cosmetic products. 
Unrivalled purity, potency and freshness. Miessence 
provides a unique business opportunity for like- 
minded individuals. Request your complimentary 
customer or business info pack and a FREE toxic 
ingredient directory. 


ASTRO CALENDARS 

PO Box 386 

Kingston, Tasmania 7051 
astro-calendar.com 


SUDS & WIX 

PO Box 624 

North Lakes, 
Queensland 4509 
Phone: 0413 196 862 
sudsandwix.com.au 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


WWOOF AUSTRALIA 
2166 Gelantipy Road 
W Tree, Victoria 
Phone: (03) 5155 0218 
wwoof.com.au 


BYRONSHOP.COM 

PO Box 148, 

Warburton, Victoria 3799 
Phone: (03) 9013 1136 
byronshop.com.au 


BEAUTIFUL LIFE ORGANICS 
beautifullifeorganics © gmail.com 
Phone: 0414 922 791 

beautifullife.miessence.com 


facebook.com/ 
beautifullifeorganics 
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WIRE 


PEGS.COM 


For 15 years we have sourced our products from 
Germany's foremost natural paint manufacturer 
who pride themselves in offering the finest natural 
paint products for renovations, new buildings, 
strawbale and heritage applications. Fully declared 
ingredients make these products an easy choice. 


Never buy pegs again! Millions of broken clothes 
pegs are dumped on our planet every day. There is 
a solution using stainless steel wire pegs — and we 
save money. They don't rust, break, deteriorate in 
the sun or fall apart, even if left on the line. 


Dromanabooks now sells Earth Garden books 
including Back Yard Farmer and recent back issues of 
Earth Garden magazine. Online since 2002, we also 
stock new and used books on a range of interesting 
topics. Prompt, personalised service — posts daily, 
tracking provided. Postal discount for bulk orders. 


Simple, serene buildings — Resting places for our 
emotional well-being — Highly energy-efficient and 
environmentally responsible — Small footprints — 
Buildings that remind us of our connection to 

the natural world. 


Mind food! See our website for details of the next 
Scything PLUS workshop at Hazelcombe Farm, 
Mudgee. Sustainability, self reliance, fermented 
foods, innovative tools and practices, horse drawn 
ploughing, blacksmithing, woodworking, scything 
and more. Network with enthusiasts from all 


around Australia. 


Earth friendly cloth reusable pads for menstruation, 
pants liners and urinary incontinence. “Love the bright 
colour combinations and perfect shaping of your pads 

— just the right size and as discrete as a commercial 
ultra-thin.” (Mindy) Mention EG and receive a free 
cloth bag with purchase. 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


WIRE PEGS 

w © wirepegs.com 
Phone: 0402 354 080 
wirepegs.com 


DROMANABOOKS 
dromanabooks © gmail.com 
Phone: (03) 5476 2302 
dromanabooks.com 


LIFEHOUSE DESIGN 

PO Box 965, Castlemaine 
Victoria 3450 

Phone: (03) 5470 5584 
lifehousedesign.com.au 


HAZELCOMBE FARM 

Ic Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 


RAD-PADS 

115 Coogee Street 
Tuross Head, 

New South Wales 
Phone: 0408 517 796 
rad-pads.com 
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MULLUMBIMBY 
sk MARKET 


E1022 Mullumbimby Showground, 
I Main Arm Road, Mullumbimby, NSW 


Pananamit org.au 


FARMERS MARKET 


| Black Beach, 
Kiama, NSW 


kiamafarmersmarket.com.au 


WOLLONGONG 
PRODUCE & CREATIVE 
TRADERS MARKET 
FT] Lower End Crown 
==" Street Mall, NSW 

| Every Friday 
Jenny: 0425 277 118 
Lara: 0422 781 920 


NEW BRIGHTON 
FARMERS. MARKET 


| pr: | lam 


newbrightonfarmersmarket.org.au | 


“MURWILLUMBAH 
FARMERS. MARKET 


TT Murwillumbah Showground, 


i Rd, Murwillumbah, NSW 


| Every Wednesday 
1-1 Lam 


murwillumbahfarmersmarket.com.au 


BRAIDWOOD 
FARMERS’ MARKET 


National Theatre, 
Wallace St, NSW 


Ist & 3rd Saturday of 
month 8am—12.30pm 


| braidwoodfarmersmarket.org.au E 1 


YARRA V“ REGIONAL | 


FOOD GROUP 
FARMERS MARKET 


— The Barn, Yering Station, VIC E 


PICTON CREATIVE 
TRADERS MARKETS 


] Wollondilly Shire Hall | 

~ Menangle St, Picton, NSW 
| | Ist Sunday of month, 
Feb-Dec all weather 


facebook.com/PictonMarkets 


AVOCA BEACHSIDE 
MARKETS 


7  Heazlett Park 
- Avoca Beach, NSW 


Every 4th Sunday 
9am—2pm 


fixxevents.com.au 


GAIA FARMERS 
MARKET ULLADULLA 


3 Ulladulla Civic Centre 
and Info Centre, NSW 
] Every Thursday 
— rain, hail or shine 


Ph: 0431 088 668 


WARRAGUL 
FARMERS MARKET 


TE] Civic Park, Warragul, VIC 


7] Every 3rd Saturday 
-~ of the month 


| warragulfarmersmarket.com.au 


| KOONDROOK -BARHAM 
FARMERS’ MARKET 


Apex Park, 


Koondrook, VIC 


3rd Sunday of the 


month, 9am—I2noon 
kbfarmersmarket.org 


ALBANY 
FARMERS MARKET 


ETT Collie Street, 
Albany WA 


j Every Saturday 
8am—I2noon 


albanyfarmersmarket.com.au 


E 


KYNETON ACCREDITED 
FARMERS’ MARKET 


| St Pauľs Park, 
Piper Street Kyneton, VIC 


= | 2nd Saturday of month 
all year 8am—I2noon 


kynetonfarmersmarket.org.au 


BALLAN - 
FARMERS’ MARKET 


Mill Cottage, 96 Inglis St, 


Ballan, VIC 


A 2nd Saturday of month 
Yam—| pm 
ballanfarmersmarket.com 


KALANGADOO 
FARMERS MARKET 


19 Eliza Street 


Kalangadoo, SA 


| Saturdays, 10am—|pm 


b. 


CYGNET MARKET | 


Mary Street, 
Cygnet, TAS 


| Ist & 3rd Sundays 
WIEL Each Month All Year 
Julie: 0488 006 873 
cygnetmarket.com.au 


| kalangadoofarmersmarket.com 


VEGOUT ST KILDA 
FARMERS MARKET 


— Peanut Farm Reserve, 
Chaucer St, St Kilda, VIC 


Ist Sat of every month 
8:30am—I pm 


market © vegout.asn.au 


from Maleny) QLD 
Every 3rd Sat (not Jan) 
Tam— 12noon 
Find us on Facebook 


LATROBE — 
VILLAGE MARKET 


"vv 169-171 Gilbert Street, 
Latrobe, TAS 
Opp. council chambers 


Every Sunday 7am—Ipm 
Ph: 0429 779 990 


3 
EDEN SEEDS 
Our aim is to distribute 
old traditional, open pol- 
linated, non-hybrid varieties 


of vegetable seed, preferably 
old Australian varieties and 


| organically or bio-dynamically 
PNE grown where possible. 
Ne EdenSeeds.com.au 


LAWN GRUB 
CONTROL 


Effective biological control of damag- 
ing lawn and garden pests. A totally 
safe solution, using Beneficial 
Nematodes for pest control the 
natural way, while being more effec- 
tive than chemical alternatives. 


ecogrow.com.au 


a gr Í — LL 


i BOKASH BAMBOO MULCH COMPOSTING 
JAKI BOKASHI : 100% organic, fine-grade bam- 3 GAN NON 


boo mulch contains no weeds, 
is chemical free and provides 
long-lasting coverage. No 
water run-off. High in natural - 
silica. Harvested and processed 
in Australia. 


Jaki Bokashi makes and sells 
Bokashi mix and composting 
systems throughout Australia. 
Based in Adelaide our ethos is 
low carbon footprint so wherever 
possible we source local. 


jakibokashi.com 


Great for garden beds, pots, 
small gardens. By composting 
directly into your garden bed 

» or pot, it delivers nutrition and 
worms right where your plants 
need it. 


compostingcannon.com.au 


bamboohill.com.au 
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DIGGERS CLUB 


We are Australia’s largest garden 
club with a range of heirloom 
vegetable seeds, flowers, fruit 
trees, drought tolerant plants, 

and the best garden advice. 

4 Everyone can have a productive, 

beautiful garden. 


diggers.com.au 


x 
M 


& 


. RUN ON SUN 


„P: 02 6734 6322 
-runonsun.com.au 


E FREE C pv. : a 
SOLAR PY “i .. LOCKSTAR 


" OPTIMIZER APP % - ENERGY 
P: 0455 157 788 „ . P:0447 525 506 


SUSTAINABLE 
- WORKS 
0418 988 162 


86 


Hydronic Heat Pumps 
Heating, Cooling, Hot 


Siddons 


SOLARSTREAM water 


SOLAR SAVINGS MADE EASY 


Heat Pumps for your home 


+ Home 3/71 Monoblock 
Heat Pump for 
hydronic heating, 
cooling and hot water 


+ Home 3/71 
DC Inverter 
Monoblock for use 
with PV panels 


+ Home 2in1 High 
Temp Heat Pump 
for hydronic 
radiators 


SIDDONS SOLARSTREAM : 
31 and 21 heat pump benefits ? 1 


» Reduce home energy costs by 
up to 7096 

» Go off grid with photo voltaic 
panels, use hot water storage 
tanks as batteries 
_ Add solar tubes, pe fi 
EE for additio al SO 
savings = 

: Retrofit to your existing home 
» Replace your gas heater 


ro — a 


www. E osos com 


KEEP IT COLD with 
AUSTRALIA'S LARGEST GAS FRIDGE 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR ALTERNATIVE ENERGY APPLICATION 
3 Models to choose from: 280L, 185L & 100L 


Both the 280L & 185L include: 

Gas/240V + Push button ignition * Interior LED light 
Huge 60L freezer compartment in the 280 model 
and 45L freezer in the 185L 
Flame indicator & safety valve * Adjustable wire shelves 
Rear wheel runners * Reversible doors 


VIC: 

NSW: 
QLD: 
W.A.: 


D.P. REFRIGERATION MELB. 
COUNTRY GAS FRIDGES 

GAS & PORTABLE REFRIGERATION 07 5593 4066 
BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 


03 9437 0737 
02 4355 4066 
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Trusted by over 2,000 shoppers a week 


Organic, Non-organic and 
Gluten Free Wholefoods 
Over 400 products 


www.affordablewholefoods.com.au 


We deliver Australia 
$9.95 flat rate 


wide 


OA 


ustralia 


Australian 


WWOOF“ 


App 


£ 
DOWNLOAD HERE E 


SE 


sa teg 


Over 2600 new skills while ae 
B atlas minu i 

wwoof@wwoof.com.au Phone 03 ety 0218 
wwoof .com.au 


Kalora 425R 


i 5849 


Kalora Convection 
*Heat up to 300m2 
* 3 Speed Fan 


soc $1,499 
600C $1,899 


Slate & Ceramic Hearths 
Fire Place Tools 

Fire Guards 

Brushes & Adhesives 


SS 
m 


To find your local Kalora outlet visit: 


kalora.com.au 


Free Freight - #some exceptions apply 


p: 03 5792 2388 e:info@kalora.com.au 


Ee VOŠ 
KALORA 


Introducing the..... 


LIFEHOUSE 


The LIFEHOUSE is a new concept in sustainable architecture 
that allows you to personalise the design in a number of ways while 
keeping a fixed design cost. You also benefit from reduced waste 
during construction, maximised passive-solar design and a high 
energy rating. This is a beautiful home for the future. 


For more information contact our office on +613 5470 5584 
2033 


LIFEHOUSE BREEN 


www.lifehousedesign.com.au A 


design, simplicity 
and efficiency for 
2000 years 


j accessories to suit your needs 


ui 


ork 
shops 


Mind food. 
Reviving forgotten 
skills and knowledge 
Family friendly weekend workshops 


Scythes 


Crock 
pots 


preservation of 
vegetables for health 
and wellbeing 


www.hazelcombefarm.com.au MOA SIECIA 


w.scythesaustralia.com.au 
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Moora Moora Community | 
Caretaker Wanted 


i 


MASONRY HEATERS ticks all the boxes. 


HEAVENLY HEAT A Masonry Heater 


www.heavenlyheat.com.au | Phone: 0409 189 659 


p 
info@hlf.org.np 
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7 Water Efficient Sprinklers 
IM Wobble-Tee 


Waters a large area up to 15m 

diameter, but can be adjusted at 

your tap to water smaller areas. 

Applies water slowly and evenly 

with a consistent droplet size 

at pressures from 15 to 40psi. 

Will also operate effectively 

from as low as 5psi. 

Will operate from a town 

water supply, pressure pump, 

overhead water tank, gravity 

fed system, recycled water, frø WI N N ER 

envirocycle system, effluent Smart 

re-use, dam, bore or grey water. Smart Approved WaterMark 
pe ig 4 2012 Product of the Year 

No misting on low-medium 

pressures. 

Average flow rate of 10 LPM. 

Removable filter. 

Add-On-Ability allows you 


to operate more than one 
sprinkler from the same tap. 


messmers! | 5 [tome 
APPROX DIAMETER 
IN METRES 
acen aro ralan 


Available from 
AGnVET, Bunnings, CRT, 
Dahlsens, Elders, Home 

Hardware, Hunter Irrigation, 
Landmark, Mitre 10, Plants Plus, 
Pursehouse Rural, Thrifty-Link, 

Total Eden and True Value 


Ek 


A 


AUSTRALIAN MADE 


Clever Drop 


Ideal for small lawn areas 
and gardens with a watering 
diameter of up to 8 metres. 
Low angle of trajectory 
reduces wind drift. 
Removable filter. 

Operates on low and high 
pressure from 5 to 50psi. 
Average flow rate of 4 LPM. 
Adjustable angle base for 
uneven surfaces. 

Purpose shaped base for 
roof cooling on work sheds 
and bird aviaries. 

Pressure regulating discs 
are provided for use in areas 
of high water pressure. 
Add-On-Ability allows you 
to operate more than one 
sprinkler from the same tap. 


SIZE OF 1.25MM 1.75MM 
DISC USED DISC DISC 
WATERING 1.5M 2.5M 3.5M 4.5M 
DIAMETER | TO 3.0M | TO4.0M | TO5.0M | TO6.0M |UPT 
a u | as | | 


LITRES/MIN 


Or ask your local hardware store 


02 4975 3222 | www.wobble-tee.com.au 


Available Australia Wide 
www.livos.com.au 
(03) 9762 9181 


== „A 
Healthy Living“ 
Natural 8. Safe å 


Timber, Concrete, Ply, Slate, Strawbale, 
Brick, Walls & Trims, Decks, Screens, 
External furniture, Cleaning and 
Maintaining with all ingredients 

fully declared. Å 
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COFFS HARBOUR HINTERLAND. Multiple 
Occupancy - 1/6 share of 428 acres available. Property 


comes with entitlement to build your own home on a 


private 5 acre block adjacent to a creek, 10 minutes from 


Glenreagh. Inclusions: two solar powered cabins, building 
materials, tanks, shed and much more. $110,000 Contact Caz. 
Phone 0422 064 771. ÀS 


UNIQUE FARMING/ LIFESTYLE PROPERTY in 
Missabotti in the Nambucca Hinterland, extensive forest 


at your doorstep. 


10 km to a Steiner school, 30 km to 


beautiful ocean beaches, 12 km to coffee shops in historic 


Bowraville and 45 minutes to Bellingen. The house (3 


bed, 2 bathroom and solar hot water) is located in its own 


90 


secluded valley with established fruit and nut trees. 1 


km of frontage to Kenniacle Creek. Residential water is 
obtained from a well from head waters on property. The 
property, which has been biodynamically run, consists 

of: 40 acres of quality creek flats, 100 acres of gentle to 
steep pastures suitable for grazing or some horticulture 
and 70 acres of bushland with stands of Tallowwood, Blue 
Gum and Turpentine. Includes shed, crush and yards. 
School bus at gate services 8 primary schools, 4 local high 
schools. $690K negotiable, Tim (02) 6564 8413, www. 
propertynow.com.au or www.realestate.com. Search 
Missabotti. 13» 


MUDGEE 25 acres part bush 2 BR plus loft, wooden 
floors, composting toilet, grid solar, chook run, large vegie 
garden, 25,000 litre tank water plus self contained cabin. 


LANDLINES — for bájne: fag sharing houses and land. Includes a FREE listing on the Earth Garden website 
for three months and | periodic Facebook promotion. 


PRICES (includes ONE free photo) | 
$65 for up to 50 words; | 4 
$115 for up to 100 words; 
$165 for. up to 150 words; 
$215 for up to 200 words; 
$265 for up to 250 words. 
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PHOTOS — 
* Extra. dl 
$30 each. 


pg Photo size - 
I minimum — 1000 


- pixels wide. 


/— ORDERING | AE 


Deadline for the Sr is27 nee 2016 
E Secure credit card ordering at earthgarden.com.au. 


4s 


nee OR email landlines@earthgarden.com.au. 
= © OR phone 0499 357 236 for payment only, 


E wording MUST be emailed or via the website. z 


œ Please include contact details i in your Landline wording. 


For info email: mac408@outlook.com or call: 0427 175446. 


GÅ 


QLD 


CENTRE. PINE MOUNTAIN, 59 beautiful rolling 
acres only 12 km from Ipswich centre, 7 km from Warrego 
Highway into Brisbane. Green pastures for grazing 

and forest clad hills for wildlife. All this on fertile red 
soil country at World's End Pocket. Here you can live 
the good life AND commute. Permanent spring and 
seasonal creek with black ti-tree forest banks and lush 
green creek flats. Gorgeous mountain and forest views 
to the north plus 360 degree views from some parts. 
Vehicle access to much of the property. Comfortable 
character open-plan 2 BR 1% bathroom house, including 
loft and patio with northern aspect, I BR annexe, both 
buildings with potbellies. Steel and concrete 3 bay shed 
with 2 carport, 5kw solar power inground returning 
power to the grid and earning each quarter, small 
pottery studio, chicken sheds, dressage practice arena, 
unlimited firewood, extensive rainwater storage, Lister 
8kva generator (collectors item), Yanmar 1300D tractor/ 
slasher. Mature fruit trees and plentiful rainforest timber 
trees such as white cedar, red cedar, crows ash, silky 

oak and vellowwood. Access to nearby Brisbane River 
for swimming, fishing and kayaking. Conserving last 


remnants of original rainforest once stretching the full 


extent of the Brisbane River. An historic settlers cottage 
as well, ripe for restoration however NOT heritage 
listed. $695,000 Contact Rae 0405 552312 email: 
swimmingdownstream(0) gmail.com. 

ye 


BEAUTIFULLY ESTABLISHED AND SPACIOUS 
mud brick home, 1 hectare on a community near Warwick. 

3 bedrooms, large open plan living areas, verandas 

with scenic rural views. $238,000. Full details: www. 
mandalaaustralia.com.au/sharesforsale.html. Contact Heather, 
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SUNSHINE COAST HINTERLAND (Flaxton 4560) 
Rich volcanic, very productive 1 hectare, 16 years Cert A 
organic, Avocado, Herb and Produce farm/ garden, bees and 
honey. Head waters to Obi Obi and Mary River, 2 dams, 
bore, tank. Solid timber dwelling, 3 bedrooms, 2 bathrooms 
upstairs, 2 bedrooms, outhouse facilities downstairs, solar, 
ADSL, currently rental income $550/week, large shed, 
some machinery, income from crops sold locally. Farm 
wide services and unique zoning criteria. Å very special 
sustainable lifestyle holding. $550,000. E: hintertech@gmail. 
com or phone: (07) 5445 7381 or text via 0427 345033. 


4-4 
to 


phone (07) 4666 1108, Email: hsheriff48@ gmail.com. (o 


RURAL RETREAT IN TROPICAL NORTH 
QUEENSLAND Open plan full brick house on 8 acres of 
flood free land for sale. Built on the banks of the Herbert 


River just 15 minutes from Ingham, the house boasts 
verandahs all around, 2 bedrooms each with an ensuite and a 
spacious living area. The house is tiled throughout and has 
silky oak French doors, a high timber ceiling and built-in 
cupboards, including a walk in pantry. The well maintained 
grounds include a 13 metre solar-heated inground pool and 
spa. The extensive garden includes a fully established orchard, 
with an automatic watering system drawn from the excellent 
underground water supply. Native plants attract a wide variety 
of birdlife both from the adjoining gully and from the river 
itself. There is a three bay block shed as well as some smaller 


sheds. The property has no neighbours in sight and has a daily 
mail and school bus service. Property is at 100 Sheahan's Road 
Ingham, 4850. Owners can be contacted at (07) 4777 4115 or 
0488 503116. Asking price $530,000. Kà +» 


PEACE AND TRANQUILITY IN THE MISTY 
MOUNTAINS JUST 12 KM FROM IPSWICH 
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DEVEREUX CREEK OLD, 36 Acre bush/rainforest 
property. 3 bedroom Queenslander, relaxing tropical garden 
surroundings. Partly fenced, 3 acre flat area with bore water 
access, tank/bore at house, grid connected solar power. 

15 mins to local amenities, 30 mins to Mackay. Potential 
limited only by your imagination. Offers over $450,000. 
Rhonda 0408 203 076. Rhonda@gardian.com.au. I 


SITUATED IN TROPICAL NORTH QUEENSLAND, 
close to Cairns, Kuranda eCohousing is planned as an 
intentional neighbourhood of forward thinking, like-minded 
individuals, downsizing our possessions, reducing the size of 
our houses, and lessening our environmental impact. We will 
own freehold title to our homes on a small private block, own 
a share of the community orchard and food gardens, designed 
on permaculture principles, with existing common-house 
including guest rooms. We'll share in the joy and results of 
joint efforts, gain freedom and connection by knowing our 
neighbours in the 15 houses, designed, developed and managed 
by us, the residents. Located 20 minutes’ walk from Kuranda’s 
main street, along pathways through rainforest conservation 
reserves, with early morning rainforest bird calls and grazing 
pademelons a regular part of this semi-rural environment. 
Stage 1 display house expected late March 2016, Stage 2 

start expected April, if sufficient committment, visit www. 


kurandecohousing.org for more details. 53 4* 


TOOWOOMBA. Country living in the city. 4 acres in the 
city boundary. Homely two storey house, 4 bedrooms, large 
northern face living area upstairs. Downstairs two rooms 

for office, hobbies. Cellar, double garage and double carport. 
Pleasant views from every room. Enjoy fresh fruit every week 
of the year from established stone fruits, citrus, berries, nut trees 
and permanent netted grapevines. Sheds, 3ph power, equipped 
bore, rainwater tanks, and poultry pen. A rare opportunity in 

a secluded quiet area. $550,000. Ph 0408 463550 or email 


terryh1786@gmail.com. More info & photos on Gumtree 
Obs 


Toowoomba, Country living in the city. I 


VIC 


A ROCKY 
WONDERLAND 
OF UNIQUE 
CONSERVATION 
SIGNIFICANCE. 

A 350 acre private 
biodiversity reserve 
on the shoulder of 
Mt Korong, in north- 
central Victoria. 
Bird-rich remnant 
box gum woodland, 
hollow-bearing trees, 
granite land forms, 
spring soaks and sites 
of Aboriginal cultural 


heritage. 6 bedroom 


homestead, solar 
system, fire bunker, olive grove and small vineyard. 2.5 hours 


from Melbourne CBD www.burrabungle.net. * 
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STRZELECKI RANGES, BOOLARRA. Historical 
house in the heart of the Strzelecki Ranges. Perfect for 


someone who wants the country lifestyle without the 
work. Large double block (2440 m“) in town with town 
amenities. Huge orchard including blueberries, cherries, 
apples etc plus the best raspberry patch - picking kilos 
every summer. Huge vegie garden with extra asparagus 
patch. Private with no immediate neighbours and rail trail 
reserve opposite. Beautifully renovated home with 3 large 
bedrooms. Low maintenance cottage gardens, with many 
deciduous trees including a 110 year old oak. 2 sheds 
plus outbuilding for chooks. Organic principles in place. 
$329,000. Ph: (03) 5169 6554. i$ 


RURAL LIVING CLOSE TO MELBOURNE. Kyneton, 
great location. One hour to Melbourne, 4 km to Kyneton 
Railway Station. 18.36 acres, previously certified Organic. 15 
year chemical free history. North-facing mineral-rich volcanic 
soil, gentle slope, insulated residence with Certificate of 
Occupancy or build your new home STCA, solar to grid, 
double glazing, combustion stove cooks and heats 400 

litre HWS, bathroom radiator panel, endless underground 
irrigation water bore and tank, 3 big rainwater house tanks, 
700 mm annual rainfall, NBN broadband connected, good 
mobile reception, RC air-con, cherry and fruit orchard 
needs work, veggie garden, large nursery hothouse, two 
clean livestock paddocks, low cost living, on bitumen road. 
$445,000. Contact Robyn 0411 555 644. 
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SA 


THORNLEA VIA BEACHPORT SA. $88,000. 37 acre 
bush block with stringybarks, grass trees, banksias, echidnas 
and wombats 15 km from Beachport. Ideal nature retreat. 
2 acres cleared, fenced and excisable from Heritage 
Agreement (can build). Adjacent Drain M has permanent 
freshwater, yabbies, fish, turtles and waterfowl. Ring 0428 
211272 or email info@kmnrm.com.au. yey 4 


TAS 


TASMAN ECOVILLAGE - AMAZING VALUE! On 
the magnificent Tasman Peninsula, we are an intentional 
community based on permaculture and cohousing principles, 
an hour from Hobart Airport. We recently released our 

first cluster of residential land lots and would love you 

to join us. Your purchase includes: a freehold strata title 

to accommodate a house and some personal land, a share 

in community facilities and 19 acres of common ground, 

all underground services, residential/commercial zoning 
allowing a home-based business, NBN and pre-approved 
planning permits. Our property is undulating and diverse, 
with rural and water views and abundant water. Our central 
village hub has visitors’ accommodation and onsite licensed 
restaurant. We are five minutes’ walk from the centre of 
Nubeena with a school and other services. We look forward 
to welcoming you! Land lot sizes: 114 m“ to 314 m“. 


Price from $49,000. Phone Karen: 0418 361 015. www. 
tasmanecovillage.org.au, info@tasmanecovillage.org.au. 


ST MARYS, NORTHEAST COAST - unigue property, 


75 acres, ocean views. Beautifully renovated 1920s 


LAND 


farmhouse — 3 bedrooms, insulated wallsfloorceiling, 
double-glazing, polished timber floors, solar HW, grid- 
connect solar power. Bespoke mosaics throughout. 
Separate 1 room bungalow, other outbuildings. Self- 
sufficiency is yours with 220 sqm fully enclosed 
biodynamic vegie garden/orchard, drip irrigation. 

Large range of fruit trees/berries. Landscaped gardens, 
dam, water tanks. Some open pasture, some bush and 
approximately 45 acres covenanted forest with walking 
tracks. Abundant wildlife. Private location (end of road), 
no close neighbours, yet only five minutes to town with 
school, hospitaľmedical centre, childcare centre, shops, cafés, 
supermarkets, etc. Great community. Close to beautiful 
beaches (surfing/fishing), rivers, great walks. 1% hours to 
Launceston. A peaceful and inspiring life to be had here — 
we have been so lucky. $440,000. So much more - call us 
on (03) 6372 2686, go to Gumtree, or email pl_elemental@ 
internode.on.net for full description and lots more photos. 


oj: 
O| 


RENT 


SEEKING HOUSE SITTERS from 8/7/2016 to 
22/8/2016 for comfortable, 3 BR house with two 
indoor/outdoor dogs and chooks at Forth, 15 mins from 


Devonport, Tasmania. Bush setting, solar power system, 
solar/combustion hot water and heating, combustion and 
gas cooking, compost toilet. WiFi internet. References 
required. Call (03) 6428 2898. i$ + 
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MY DETAILS PAYMENT DETAILS 


i ae CHEQUE / MONEY ORDER for $ 
Address: payable to Earth Garden P/L 


e O sits ios ST OR charge $ — — 
Er NE LE T EE O to [] VISA [ ] MASTERCARD 


EG SUBSCRIPTIONS Pre Cas Ne 


Expiry Date — / — Wwe 


[ ] I year (4 issues) $44.00 
[ ]2 years (8 issues) $88.00 
[ ] overseas (I year) $80.00 Nome A m eee Cardholder's Name (please print) 
Address: 


GIFT SUBSCRIPTIONTO 


Signature 


Start with issue number — 


NOTE we do not stor ard details 
C] for myself [] gift SENDTO: Earth Garden 
Pene Ma blå O o nar, PO Box 1318 Broome, WA, 6725 


visit earthgarden.com.au phone: 0499 357 236 (please leave a message) 


GET THE SKILLS TO LIVE THE LIFE YOU WANT-EXPERT COURSES IN RESILIENCE DESIGN. 
NUSHROOK CULTIVATION, BEEKEEPING, FERMENTATION. ORGANIC GROWING. NATURAL BUILDING AND MORE... 


GET IN TOUCH FOR A CHAT: 02 5300 4473 OR 


MR 


